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VOLUME SEVENTY-ONE. NUMBER TWENTY-FOUR 


JANUARY 3, 1949 


DAILY SCHEDULE OF EVENTS FOR THE 1949 NATIONAL CONVENTION 


FRIDAY, JANUARY 14 

2 p.m.—Joint Program of National Canners Association 
and National-American Wholesale Grocers Asso- 
ciation, Renaissance Room, Ambassador Hotel 

7 p.m.—Dinner Meeting of N.C.A. Statistics Committee, 
Pine Room, Hotel Traymore 

7 p.m.—Dinner Meeting of N.C.A. Home Economics 
Committee, Chippendale Room, Hotel Traymore 

7-10 p.m.—Preview of Machinery and Supplies Exhibit, 
Convention Hall 


SATURDAY JANUARY 15 

9:30 a.m.-6 p.m.—Machinery and Supplies Exhibit, Con- 
vention Hall 

12:30 p.m.—Luncheon Meeting of N.C.A. Convention 
Committee, Pine Room, Hotel Traymore 

2 p.m.— Meeting of N.C.A. Administrative Council, 
Stratosphere Room, Hotel Traymore 

7 p.m.—Annual Dinner Dance under auspices of Can- 
ning Machinery & Supplies Association, Claridge 
Hotel 


SUNDAY, JANUARY 16 

10 a.m.—Meeting of N.C.A. Board of Directors, Rose 
Room, Hotel Traymore 

'-6 p.m.—Machinery and Supplies Exhibit, Convention 
Hall 

':30 p.m.—Meeting of Corn Canners Service Bureau, 
Roof Solarium, Jefferson Hotel 

3:00 p.m.—Cutting of foreign canned fishery products, 
Room 20, Convention Hall 

‘ p.m.—Meeting of Canning Industry Research, Inc., 
Pine Room, Hotel Traymore 

5:30 p.m.—Dinner for State Secretaries, Mandarin Room, 
Hotel Traymore 

7 p.m.—Old Guard Dinner, Claridge Hotel 


MONDAY, JANUARY 17 

9:30 a.m.—Annual Meeting, Canning Machinery & Sup- 
plies Association, Room B, Convention Hall 

10 a.m.—Opening General Session, N.C.A., Ballroom, 
Convention Hall 

12-6 p.m.—Machinery and Supplies Exhibit, Convention 
Hall 

2 p.m.— Joint Conference of N.C.A. Raw Products 
Bureau and Laboratories, Room B, Convention Hall 

2 p.m.—N.C.A. Fishery Products Conference, Room 20, 
Convention Hall 

7 p.m.—Young Guard Banquet, American Room, Hotel 
Traymore 

8 p.m.—Raw Products Smoker, Rose Room, Hotel Tray- 
more 


TUESDAY, JANUARY 18 

9:30 a.m.-6 p.m.—Machinery and Supplies Exhibit, Con- 
vention Hall 

10 a.m.—Second General Session, N.C.A.—” Symposium 
on Canned Foods Merchandising,” Ballroom, Con- 
vention Hall 

2 p.m.—N.C.A. Raw Products Conference, Room 21, 
Convention Hall 

2 p.m.—N.C.A. Canning Problems Conference, Room 20, 
Convention Hall 

8:45 p.m.—Fred Waring’s Band, Entertainment (auspices 
CM&SA), Warner Theater, 2015 Boardwalk 


WEDNESDAY, JANUARY 19 
9:30 a.m.-6 p.m.—Machinery and Supplies Exhibit, Con- 
vention Hall 
10 a.m.—Closing General Session, N.C.A., Room 21, 
Convention Hall 
10 a.m.—N.C.A. Canning Problems Conference, Room 
20, Convention Hall 


=< 
— 
BLISHED AT BALTIMORE 2 EVERY MONDAY 
J 
Sin CE 
; 


REGISTERED TRADEMARK 


MONITOR, trademark of the Huntley Manufacturing Company, is a name 
of known pre-eminence in the food processing industry throughout the 
world, because it represents a line of machinery which has keynoted 
QUALITY for more than two-thirds of a century. 


MONITOR Blanchers, Washers, Graders and Cleaners, etc., are used 
predominantly by the canning and frozen food industries with gratifying 
results, for they consistently give the processors a high rate of return on 
their investment. 


IMPORTANT— Don't miss our Convention Exhibit—we will display for the 
first time some of our newly designed 1949 model machinery. Be sure 
and inquire about the MONITOR Tomato Handling Equipment which de- 
finitely assists in the control of tomato mold. 


Our representatives: Mr. Geo. F. Reid, Mr. W. B. Sutton and Mr. H. J. 
Griffin, will be more than pleased to furnish you with complete information 
pertaining to that MONITOR which will perform your essential work with 
greatest efficiency. 


Booth No. C-11 


HUNTLEY MANUFACTURING CO. 


BROCTON, N. Y., U.S.A. 


— 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, INC., 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and Editoti 
Arthur J. Judge, Advertising Manager; Edward E. Judge, Circulation Manager. Yearly Subscription price: U. S. A.—$4.00; Canada—$5.00; Foreign—$6.00. 
Advertising rates upon application. Forms close Wednesday; Cover forms Tuesday. Copy required for proof two weeks in advance of close. Entered 28 
Second Class matter at the Post Office, Baltimore, Md., under Act of March 3rd, 1879. Member Audit Bureau of Circulations. 


Processors 


to visit Booth B-3 in Convention Hall and 
hear the good news about the results 
accomplished during 1948—the 4lst year 
of the successful operation of the Indus- 
try’s own self-insurance plan. 


Annual savings checks will be ready for 
mailing to Policyholders by the end of 
January as usual. 


Total savings refunds to date have aver- 
aged about 40% of the customary in- 
surance premiums and have totalled 


over $21 ,000,000.00 


CANNERS EXCHANGE SUBSCRIBERS 


ATLANTIC CITY 
BOOTH B-3 Lansing B. Warner, Incorporated 
CONVENTION HALL CHICAGO 54, ILLINOIS 
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FOOD MACHINERY and 
CORPORATION 


National 
Convention 


at Ailantic City, Jan. 14-20th 


We suggest you stop at Booth E-2 and ask for the representa- 
tive in your territory. Through long experience and study, 
each man has become personally familiar with canning con- 
ditions in his territory. 


Each of these men is able to draw also, on the diversified 
experience and facilities of all Divisions of Food Machincry 
and Chemical Corporation, and thus equipped will welcome 
the opportunity to help you solve your canning problems. 


FOOD MACHINERY AND CHEMICAL CORPORATION 


SPRAGUE-SELLS DIVISION e HOOPESTON, ILLINOIS 


FOOD MACHINERY Sales Branches 
Baltimore, Md.—New York, N. Y.—Rochester, N. Y.—Bradford, Vt.—Cedarburg, Wis: 
Lakeland, Fla. (Florida Division)\—San Jose, Calif. (Anderson-Barngrover Division) 
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FOOD MACHINERY and 
CHEMICAL CORPORATION 


Herbert C. (Herb) Randall Thomas N. (Tommy) Martin ) 


Maine, Vermont, New Hamp- Illinois and Lower Michigan 
shire and Massachusetts 


W. Wallace (Wally) Walsh H. James (Jim) Ludwig Walter W. (Walt) Singer Edwin W. (Ed) Hardesty 


Upper New York State Wisconsin and Upper Michi- Delaware, Maryland,  Vir- 

gan ginia, West Virginia, North 

Nebraska, Kansas and East- 

ern Colorado = Sout arolina anc 
eorgia 


Hubert C. (Red) McClure James L. (Jim) Frasier L. (Dale) Davis (Larry) L. Hull } 
Pennsylvania, New — Jersey, Ohio, Indiana, Kentucky and Louisiana, Mississippi, Ala- Southern California, Arizona, 
Connecticut, Rhode Island _/ennessee bama, Oklahoma, Arkansas New Mexico and Mexico 
and New York City and Upper Texas 


Other Representatives: 


Max O. Schmidt, Ogden, Utah 
Mountain States 


Florida Division, Lakeland, Fla. 
Florida 
Texas Division, Harlingen, Texas 
Southern Texas 


A Brown Boggs Foundry and Machine Company, Ltd. 
Hamilton, Ont., Eastern Canada 


(Bert) Van Slyck A. (Al) Burtleson 
Oregon and Idaho Oakland Area, California 
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Never forget 


thats tender atid tne Tasting 


A pack that scores high in flavor and harsh calcium and mag- \ 
tenderness rates high in sales appeal, nesium compounds that \ 
too. And for a high score pack, a lot toughen the pack, cause bitter fla- 
depends on the purity of the salt you use. vor. Good salt is so important that it 
Worcester Salt is so pure we guar- pays toinsistonthe best— pure Worces- 
antee its purity. It is virtually free from ter Salt, quality-proven over the years. 


WORCESTER SALT 


The purity is guaranteed 


SEE THESE 5 NEW URSCHEL MACHINES! 


ON DISPLAY AT THE ATLANTIC CITY CONVENTION 


YOU‘LL SEE 
FOR THE FIRST TIME! .. . 


%& THE IMPROVED URSCHEL MODEL “O” TRANS- 
VERSE SLICER for pickles, carrots, rhubarb, celery, 


%& The URSCHEL MODEL “AA” PICKLE QUARTERING “ vs 
okra, and bananas. Slices from 1/10" to 1”. 


and HALVING MACHINE 
The URSCHEL MODEL MEAT DICER * The URSCHEL MODEL DICER & STRIP CUTTER 
i Dices 3”, 3/8", or 3”. for chicken, celery, peppers, mushrooms, orange 


peels, and cherries. Dices and strip cuts 1/4”, 
%& The URSCHEL CLUSTER BREAKER for the URSCHEL 3/8", or 1/2". 


MODEL “9“ CHERRY STEMMER 


FOR OUTSTANDING FOOD PROCESSING MACHINERY, RELY UPON U RS C H E L 


LABORATORIES, IN( 


VALP AR 


T 
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Where to go for new containers 


_— PEOPLE JUST PICK a new container out of inven- 
tory; as if it grew on a tree. 


Others get the idea for one from a sudden inspiration 
that springs up overnight like a mushroom. 


On the other hand, certain people in industry have 
still another method. For these people, customers of 
Canco, know that new and better containers come from 
the struggle, sweat, practical testing, and organized 
effort of Canco men with ‘‘ know-how.” 


Canco customers have seen the hard-headed specialists 
at Canco start—stop—discard—begin again—and finally 
hammer out new and entirely practical packages for . . . 


... beer, milk, coffee, tennis balls, fruit, peanuts, 
candy, oil, shortening, and frozen foods—to mention 
only a few examples. 


In short, Canco customers know that in order to get 
new containers you go to the organization which has been 
pioneering in this field since 1901. 


VISIT the Canco booth in space E-13 at the Canner’s Convention in Atlantic City, January 14-19 
THE ©ANNING TRADE. - January 3, 1949 


Other Benefits Canco Customers Enjoy 
1. Containers made of the most suitable materials 
available anywhere. 


2. The best technical trouble-shooters in case of 
plant emergencies. 


3. During shortages of critical materials, the ‘“‘know- 
how’”’ to find and use safe substitutes. 


4. Canco alertness . . . first in new processes, first in 
new packages. 


5. Technical brains to iron out kinks in new products. 
6. Canco quality control protects your business. 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 


This trademark {canco) is your assurance 


of quality containers. Look for it! 
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Table 


ROBINS Haynie Hot Water Tomato ROBINS Improved Stringless 
Scalder Bean Slitter 


ROBINS Rotary Tomato Washer ROBINS Rotary Lye Peeler 


WRITE FOR COPY OF OUR No. 900 CATALOG 


A-K-ROBINS ana COMPANY, Inc. 


S.A. 


MANUFACTURERS OF CANNING EQUIPMENT 
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For Every Need 
ROBINS Niagara Tomato Washer ROBINS Tomato Sorting and Inspection ) 
é 
: Wage ®& ( 
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BUILT BY CRCOFOR 2uality Production 


AT A LOWER COST 
Modern food processing equipment, = 
designedand built by Chisholm-Ryder Z| 
Company, will insure a far greater 
percentage of quality pack with low- 
er cost—a definite CRCO achieve- 
ment to insure increased profits for 
every food processor. 


CRCO QUALITY GRADER—For the peas and 
lima beans, delivers a greater percentage of the —— —_ 


~ 
more tender product than any other equipment eo am 
available. wp 


CRCO CONTINUOUS BEAN SNIPPER— Has CRCO Model F Continuous Bean Snipper 
the exclusive individual knife arrangement that ? 
insures perfect, clean-cut snipping without bruis- 
ing Or injuring the product. 


CRCO STRINGLESS BEAN CUTTERS AND 
GRADERS—Deliver a uniform cut and then 
grade the cut heans according to diameter. Grad- 
ers may also be used to grade whole beans. 


CRCO HIGH-TEMPEARATURE JUICE 
UNIT—Pre-heats, pasteurizes and cools the 
product to filling temperature in a continuous, 
high speed operation. Entirely automatic on 


Cutter-Grader 
Elevator For 
Stringless Beans 


juice lines. Double Grader 
For Whole or 
CRCO VACUUM STEAM HEAT EX- panatiianccosioniaeae 


CHANGERS—The most sanitary and efficient 
heat exchanger available. Entirely automatic. 


High-Temperature 

Pre-Heater and 

pasteurizer For 
Juices 


Send for Special 
Bulletins and Prices 


Get the CRCO Flow 
Charts and detailed 
descriptions of the type 
of equipment that will 
increase profit. 


PROCESS * 
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Chisholm-Ryder Company of Penasytrania Ayars Company 
AN AFFILIATE A SUBSIDIARY (231) 
‘ 


RIVERSIDE MANUFACTURING CO., 


Quality Tomato Field Hampers 


y 
Vif Murfreesboro, North Carolina 


5/8 Machine Made Hamper 5/8 Hand Made Hamper 


A PREMIUM PRODUCT 
A PREMIUM PRICE 


Quality peas, properly processed under the 
STA-GREEN method, give a premium product. 


Use the STA-GREEN process and identify it on 
your label. This identity stands for retention of 
natural color and results in greater premium 
sales. Write for details today. 


Represented at Atlantic City January 
17th-20th, Room 603-604 Ritz-Carlton. 


PRODUCT ADVANCEMENT CORP. 


418 FIDELITY BLDG 
BENTON HARBOR MICHIGAN 
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VISIT THE LANGSENKAMP EXHIBIT 


of Modern Units for the Manufacture of Tomato and Other 
Fruits and Vegetable Products of Quality at Lower Cost... 
AT THE CANNING MACHINERY SHOW, SPACE B-23, Manglee-Pump for pre- 
NATIONAL CANNERS CONVENTION. stock 


Advantageous Operation 


. . « This Year, NEXT YEAR - - ANY YEAR 


Langsenkamp Production Units afford advantages for the food packer 
because of intelligent engineering and careful construction. Langsen- 
kamp designers have a sound practical knowledge of operating con- 
ditions and production requirements. Expert artisans, using choice 
materials, build to specifications. The results are shown in smooth per- 
formance, high efficiency, improved quality, and reduced costs of 


operation. 


EFFICIENCY—Steady uninterrupted op- improving quality by a more complete 
eration; increased capacity; simplifica- capture of vital elements. on ee 
tion of effort; greater effectiveness of DEPENDABILITY—Construction to meet Stainless Steel Cooking Units 


man power. 
requirements of constant operation at 
UTILITY—Ease of adaptability to plant peak load capacity. 


. . | . f 
changes; cleaning speed. 
gives extra seasons of service, assures 
CAPACITY—Greater capacity permits light maintenance, and meets operation- 
better return on production space and _—_al needs with low consumption of power. 


en PRODUCT QUALITY—Designed tq make 
YIELD——More finished product from a high quality production easier and at 
given amount of raw stock—many times lower cost. 


If you cannot visit the display at the Machinery Show, 
send now for a copy of Langsenkamp Catalog No. 48, 
just off the press, which gives you a complete pictoral 
and word description of the complete Langsenkamp Line. 


E-Z-Adjust with pipe inlet 
and direct motor drive. 


Stainless Steel Units for 


preheating and storage. 


F. H. LANGSENKAMP COMPANY 
227-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 


West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
* Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th Ave., 


Jacketed kettles, All > 
payee Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, Utah * 


Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. * Tri-States: TOM 
McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: BROGDEX COMPANY, P. O. Box 512, 
McAllen, Texas *® Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada * 
India: GLADWYN & CO., Powvala Building, 251 Hornby Road, Fort, Bombay. 


types. 


Lang. nkamp Hot 
W. ter Sealder 


MENT 
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STORAGE OF CANNED FOODS 3 


No. 2 


The Importance of 
Proper Warehousing 


EFFECT OF STORAGE ON QUALITY 


Warehousing methods and storage 
conditions affect the appearance of 
the finished package, which is cer- 
tainly important to successful mer- 
chandising. Good warehousing prac- 
tice is essential to good packaging. 
Methods of handling may preserve 
the appearance of an attractive 
package, or can result in torn labels, 
dented cans, and crushed or ripped 
cartons. Excessively high humidity, 
rapid temperature changes, corro- 
sive atmospheres, or the use of im- 
proper packaging materials can 
cause label staining or rusting of 
cans. 

For these various reasons of oper- 
ating cost, product quality, spoilage 
control and package appearance, 
proper warehousing of filled and 
processed cans is obviously an essen- 
tial part of successful canning. 


THE WAREHOUSE 


The design of canners’ ware- 
houses, the materials of which they 
are constructed, and their location 
with respect to the processing plants 
vary greatly. These are determined 
by such factors as the size of the 
processing operations and the limi- 
tations of the area in which they are 
located. It is not our intention to 
discuss details of design and con- 
struction, which are the province of 
the architect and the engineer. How- 
ever, there are several elements of 
warehouse design and construction 
that influence warehouse practice 
favorably or unfavorably, and to 
ogg we can give brief considera- 

ion. 


SELECTING A LOCATION 


The location of the warehouse 
with respect to its availability to 
the plant it serves and to receiving 
and shipping facilities is the first 
thought. The warehouse may be a 
separate unit, as it usually is in sea- 
sonal canning operations; or it. may 
be a part of the same building that 
houses the processing departments, 
as it frequently is in food processing 
plants located in congested city 
areas. In any event, the foremost 
consideration of its location in rela- 


tion to the plant is ease of move- 
ment of the finished product from 
the processing departments into the 
storage area. The warehouse can- 
not be so far away as to preclude the 
use of continuous flow equipment, 
such as can cable conveyors, or to 
require long time-consuming por- 
tage of cans in retort crates, or 
cased on skids, pallets or trucks. 

In many food processing plants 
the warehouse offers the best stor- 
age available for supplies and mate- 
rials such as empty cans, sugar, 
salt, or starch. The movement of 
such materials, whether by cable 
conveyor, as in the case of bulk cans, 
or by hand or power truck is facili- 
tated when the warehouse is near 
the preparation and canning de- 
partments. In seasonal canneries 
warehouses often are located a suffi- 
cient distance from process rooms 
to accommodate cooling canals be- 
tween; where there is little move- 
ment of bulky materials from ware- 
house to plant this is an efficient ar- 
rangement. Generally, direct pas- 
sage between plant and warehouse 
permits most efficient use of labor 
and least investment for equipment 
for transporting goods and mate- 
rials in either direction. 

Availability to freight carriers is 
an equally important factor in ware- 
house location. A railroad siding is a 
“must” for any sizable plant. The 
cost of trucking to and from rail- 
road docks away from the plant site 
would be prohibitive in a large ope- 
ration, and is an extra expense for 
any amount of production. Facili- 
ties giving trucks ready access to 
loading docks must also be provided; 
this means all-weather drives from 
road to loading docks, ramps from 
grade level to dock level when neces- 
sary, and space for backing and 
turning. 

In choice of materials for ware- 
house construction food packers 
have covered a wide range. There 
are advantages and disadvantages 
in the use of any of the various types 
of material, and selection depends 
usually on many elements. These 
are cost, available site, usable life 
of the building desired, climate, 
speed of construction necessary, de- 
sign of building required and, at the 
present time, materials readily 
available. 


WAREHOUSE CONSTRUCTION 


Brick and concrete construction has 
many advantages. Such buildings 
have long usable life expectancy and 
lower maintenance cost. They are 
easier to heat, and even tempera- 
tures are more readily maintained 
within them. Where multi-story de- 
sign is used and stronger construc- 
tion required, these materials are 
preferred. The great disadvantage 
of brick and concrete construction is 
the much higher initial cost. 


Tile and steel frame is being used 
frequently in modern warehouse 
construction. Like brick and con- 
crete it has the advantages of lower 
maintenance cost, longer usable life 
and greater ease in maintaining 
correct even temperatures. It too 
requires a higher initial investment 
than wooden or metal sheeting 
warehouses. 


Wood frame buildings offer the ad- 
vantage of lower initial cost, but re- 
quire more in maintenance over a 
period of years than brick, tile or 
concrete. Fire hazards are greater, 
and unless the buildings are insu- 
lated, the cost of heating is higher 
and the maintenance of even tem- 
peratures more difficult. Wood frame 
is not desirable for multi-story type 
warehouses, where greater building 
strength is required and where its 
other disadvantages are multiplied. 


Metal sheeting on steel frame re- 
quires a relatively low investment 
and may be erected quickly. Galvan- 
ized sheet is commonly used; in 
recent years many “Quonset Hut” 
type buildings, utilizing this con- 
struction, have been erected as can- 
nery warehouses. Buildings of metal 
sheeting on steel frame have the 
disadvantages of shorter usable life 
and greater maintenance cost. Un- 
less insulated, they are difficult to 
heat in cold climates and in cold or 
hot weather interior temperatures 
are subject to relatively rapid 
changes. 


* * * 


At a later date, complete reprints of 
the “Storage of Canned Foods” will 
be available. 


YOU CAN’T BEAT CONTINENTAL AS A DEPENDABLE SOURCE OF SUPPLY 
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THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 e 


ARTHUR |. JUDGE, Editor ° 


VOLUME 71, NUMBER 24 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


EDITORIALS 


PPORTUNITY—One look at the program pre- 

pared for the canners’ digestion at Atlantic 

City should convince even the most skeptical 
that full and complete attendance will prove to be a 
paying proposition not only for top management but 
for key men, at least, in all departments. Management 
and sales alike will be particularly interested in the 
joint grocer-canner session Friday afternoon as well 
as the merchandising symposium the following Tues- 
day morning. Here is an opportunity to learn first hand 
just how leading grocers feel about canned food sales 
prospects and to get their ideas on successful sales 
promotion. Don’t overlook also the value of personal 
contact and consultation with individual members of 
the National American Wholesale Grocers Assn.—your 
customers. Then too, although the Brokers won’t be 
there officially, advance reservations prove that a large 
segment of the membership will be on hand and it’s 
reasonable to expect that these two sessions will at- 
tract the majority of those present. 

There being no formal program scheduled, Saturday 
and Sunday offers opportunity for consultation and for 
those all important visits to the Machinery and Sup- 
plies Exhibition. Friday evening from 7 to 10 p.m., 
there will be a special preview of the exhibit. Com- 
pany executives are being asked to be present in their 
respective booths especially at this time to greet visit- 
ing canners. Window shopping ordinarily may be the 
prerogative of the “Mrs.” but here is an opportunity 
todo some on your own account. Here is the oppor- 
tunity to see the very latest in canning equipment and 
‘o consult with people who know your problems in- 
timately. Production men will get new ideas; field 
men will profit through discussion with seed experts; 
management will acquire a larger perspective. One 
tan not possibly see all there is to see in one visit. 
Plan now to spend a good part of every day with these 
good people who will serve you well. Turn these pages 
a birds-eye view of what and who you may expect 
0 see. 


Mon lay morning the general sessions begin with 
consid:ration of a subject of extreme importance to 
‘very member of the Canning Industry—F.T.C. and 
pricin’. Raw products conferences are scheduled for 
Mond» y and Tuesday afternoons and canning problems 
confer neces for Tuesday afternoon and Wednesday 


morniig. For complete details, turn to the page in 
this is ue that lists the program in detail and you will 
agree ‘hat many interesting and important subjects 
will discussed by the industry’s leading authorities. 

The important point is to be there and in time for 
the opening gun, Friday afternoon. It’s a big show 
with pienty to do and many to see, so draw up your con- 
vention schedule now, before you get there, Make the 
most of the opportunity. 
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STILL ON TOP—This time a year ago and before, 
we were prating about another golden opportunity that 
presented itself to the canning industry—the competi- 
tive price advantage of canned foods. At that time 
consumers were, at least comparatively, only begin- 
ning to bother seriously about the price of things they 
regularly buy — with government statistics showing 
that the retail price of canned foods had risen far less 
than any other type of food since the pre-war period 
(1935-39), this publication and others, notably N.C.A. 
Secretary Carlos Campbell, believed this to be the very 
best kind of sales argument for canned foods. We re- 
peatedly urged one and all, individually and collective- 
ly, to publicize and advertise this favorable feature. 
Much has been done to get this story over to the house- 
wife. The N.C.A. particularly has been active and has 
accomplished much, and more recently the Can Manu- 
facturers Institute, a few individual canners and 
others have taken an interest, so that not only the in- 
dustry but many housewives know now that canned 
foods still remain in that enviable position today. 
Without wishing to detract from, or to minimize in any 
way the efforts of the above mentioned, we still believe 
that the industry has fumbled the ball up to the pres- 
ent time. It isn’t enough that many housewives should 
know the canned food story, every housewife and 
every member of the family, for that matter, should 
know it and be reminded of it day after day. 

You have been told that the American public is eat- 
ing more canned foods today than ever before. Much 
as we hate to admit it, consumption figures aren’t 
nearly as high as they should be. At any rate, it must 
be admitted that per capita consumption is still ridic- 
ulously low. This competitive price advantage will 
not last forever. As a matter of fact, many competing 
prices have turned downward already, notably meats. 
The psychological advantages of price reduction are 
tremendous no matter how high the former price. It’s 
safe to say that not only many consumers but many 
readers of these lines as well, believe that meats are 
again becoming a good buy. Surprisingly enough, al- 
though meat prices are down percentagewise from the 
peak of August 1948, they are still substantially above 
those of a year ago. Study the table below and do 
something to publicize the facts. 


CONSUMERS PRICE INDEX 
(1935-39 = 100) 


Nov.15 Aug.15 Mar.15 Dee.15 Junel5 
1948 1948 1948 1947 1946 
Canned Fruits & Vegetables.... 159.4 157.8 157.7 157.3 127.5 
Cereal & Bakery Products.......... 169.9 170.8 171.0 170.5 122.1 
Sugar & Sweets 173.3 172.3 174.4 183.7 136.2 
Fats & Oils 189.4 197.8 191.7 208.2 126.4 
Fresh Fruits & Vegetables........ 192.4 204.8 206.9 212.1 196.7 
199.5 211.0 201.1 204.9 147.8 
Beverages 206.4 205.3 204.4 198.5 125.4 
Dried Fruits & Vegetables........ 230.6 249.2 253.9 255.4 172.5 
Eggs 244.3 220.2 186.3 236.1 147.1 
Fresh Meat, Poultry & Fish... 246.7 267.0 224.7 227.3 134.0 
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ALL SIGNS POINT ATLANTIC CITY 
ALL SIGNS POINT MICHAEL-LEONARD 


We'll Be Looking for You in Booth C-13 
at the National Canners Convention 


— WHEN BUYING Sweet Corn Seed = 


vy |= COMPARE ALL FOUR 

“COMPARE THE YIELD 
THE DROUGHT RESISTANCE 
THE CUTTING PERCENTAGE 
THE QUALITY IN THE CAN 


SOMETHING NEW !!! 
| IN Yes, something entirely new has been added by 
alle, ATTENDANCE the Michael-Leonard Company for Sweet Corn 
Dr. Stuart N. Smith Canners throughout the United States. Stop in 
Berkeley Michael 
H. E. Dougherty at Booth C-13 at the National Canners Conven- 
aces tion, January 14-19 and see it. 


SIOUX CITY 6, [OWA © FULL LINE OF CANNERS' SEEDS © CHICAGO 16, ILLINOIS 
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FRANK E. GORRELL, Treasurer HOWARD T. CUMMING, President CARLOS CAMPBELL, Secretary 
National Canners Association National Canners Association National Canners Association 


The Convention Program 
Atlantic City January 14-19, 1949 


NATIONAL CANNERS ASSOCIATION 
HEADQUARTERS AUDITORIUM 


FRIDAY, JANUARY 14 


2 P.M—JOINT GROCER-CANNER SESSION 
Renaissance Room, Ambassador Hotel 


Presiding: ARTHUR W. LUTZ, President, National-American 
Wholesale Grocers Association, and HOWARD T. CUMMING, 
President, National Canners Association 

Address: “1949 Exhibit of Canning Machinery and Supplies” 
—HAL W. JOHNSTON, Chairman, Publicity Committee, Can- 
ning Machinery & Supplies Association 

Address; “A Marketing Analyst Looks at the Canned Foods 
Industry” — WILLIAM H. SCHILLE, President, The Biddle 
Purchasing Company 

Address: “A Canner Looks at the Canned Foods Industry”— 
JOHN L. BAXTER, Conference Committee, National Canners 
Association 

Address: “A Distributor Looks at the Canned Foods Indus- 
try” —G. T. MeCARTNEY, Director, National-American Whole- 
Sale Grocers Association 

Addre: :: “A Salesman Looks at the Canned Foods Industry” 
—MvrRIs I. PICKUS, President, The Personnel Institute, Inc. 


MONDAY, JANUARY 17 


10 A.MM.—OPENING GENERAL SESSION 
Ballroom, Convention Hall 

Presid 1g: HOWARD T. CUMMING, President, National Canners 
Ass‘ ciation 

Invoev ion: REV. R. F. GARNET, Pastor, St. Andrew’s-by-the-Sea 
Lut! eran Church 

Greetigs: MR. CUMMING 

Repor of Committee on Nominations: MARC C. HUTCHINSON, 
Chairman 
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Election of Officers 

Address: “Canned Foods and the New Legal Rules of Pric- 
ing”—H. THOMAS AUSTERN, Chief Counsel, National Can- 
ners Association 

Address: “Canners’ Choice” —THE HONORABLE LOWELL B. 
MASON, Commissioner, The Federal Trade Commission 

Address: “Economic Freedom”—THE HONORABLE HAROLD E. 
STASSEN, President, University of Pennsylvania 


2 P.M.—JOINT CONFERENCE—RAW PRODUCTS 


BUREAU AND RESEARCH LABORATORIES 
Room B, Convention Hall 


Presiding: DR. CHARLES H. MAHONEY, Director, Raw Products 
Bureau, N.C.A. 


Round Table Discussion: “Insecticides — Their Toxicology, 
Uses, and Residue Levels” 

Toxicology of Insecticides—Discussion Leader— DR. A. J. LEH- 
MAN, Food and Drug Administration 

Use and Misuse of DDT, BHC, DDD (DDE), Chlordan, Toxa- 
phene, Methoxychlor, and Parathion for Canning Crops— 
Discussion Leader—bDR. S. A. ROHWER, Bureau of Entomol- 
ogy and Plant Quarantine e 

What We Know about Chemical Detection of Insecticidal 
Residues or Deposits—Discussion Leader—bDR. H. L. HALLER, 
Bureau of Entomology and Plant Quarantine 

Sampling Techniques for Making Residue Analyses—Discus- 
sion Leader—pR. L. B. NORTON, Cornell University Experi- 
ment Station 

Deterioration or Breakdown of Insecticides under Field Con- 
ditions, Absorption and Translocation of Insecticides by the 
Plant — Discussion Leader —DR. A. M. BOYCE, ‘California 
Agricultural Experiment Station 

How May Harmful Residues in Vegetable Crops Be Avoided? 
—Discussion Leader—w. H. WHITE, Bureau of Entomology 
and Plant Quarantine 
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Experience of the Canning Industry with respect to Residues 
—Discussion Leaders—wW. A. BRITTIN, Beach-Nut Packing 
Company; DR. LEE COx, Beech-Nut Packing Company; W. D. 
ENZIE, General Foods Corporation; DR. H. H. MOTTERN, H. J. 
Heinz Company; FRED S. WYATT, Gerber Products Company; 
DR. S. G. YOUNKIN, Campbell Soup Company; DR. J. RUSSELL 
ESTY, N.C.A.; and C. J. TRESSLER, N.C.A. 


2 P.M.—FISHERY PRODUCTS CONFERENCE 
Room 20, Convention Hall 


Presiding: JULIAN McPHILLIPS, Chairman, Fishery Products 
Committee, N.C.A. 

Motion Picture: “It’s the Maine Sardine” (courtesy of Maine 
Sardine Canners Association, Maine Sea and Shore Fish- 
eries Commission, and U. S. Fish and Wildlife Service) 

Address: “What Fishery Researchers Are Looking For”’— 
DR. L. A. WALFORD, Chief, Branch of Fishery Biology, Fish 
and Wildlife Service 

Address: “International Fisheries Problems” —DR. W. M. 
CHAPMAN, Special Assistant to the Under Secretary, De- 
partment of State 


TUESDAY, JANUARY 18 


10 A.MM.—SECOND GENERAL SESSION 
Ballroom, Convention Hall 


Presiding: HOWARD T. CUMMING, President, National Canners 
Association 


MERCHANDISING SYMPOSIUM 


Moderator: HAROLD F. PATTERSON, Convention Committee, Na- 
tional Canners Association, and Executive Vice President, 
Lyndonville Canning Company, Inc. 

Address: ARTHUR EHRENFELD, Director and Assistant Trea- 
surer, Francis H. Leggett & Company, representing Na- 
tional American Wholesale Grocers Association 

Address: CHARLES S. RAGLAND, President, C. B. Ragland Com- 
pany, representing United States Wholesale Grocers Asso- 
ciation 

Address: FORREST FRASER, Director of Grocery Merchandising, 
The Kroger Company, representing National Association of 
Food Chains 

Address: JOHN P. HOUCK, Partner, M. W. Houck & Bro., rep- 
resenting National Food Brokers Association 

Address: W. T. DAHL, Operating Partner, Dahl’s Food Mar- 
kets, representing National Association of Retail Grocers 

Address:.HUGH J. DAVERN, Vice President in Charge of Mer- 
chandising, Grand Union Company, representing Super 
Market Institute, Inc. 

Address: PAUL S. WILLIS, President, Grocery Manufacturers 
of America, Inc., representing Grocery Manufacturers of 
America, Inc. 

Address: JOHN L. BAXTER, Partner, H. C. Baxter & Bro., rep- 
resenting National Canners Association 


2 P.M.—CANNING PROBLEMS CONFERENCE 
Room 20, Convention Hall 


Presiding: W. A. BRITTIN, Beech Nut Packing Company 

The Practical Value of Careful Retort Operation—Discussion 
Leaders—D. V. ALSTRAND and R. ROYCE, American Can Com- 
pany 

Comparative Merits of Existing Methods of Producing Vacu- 
um in Cans—Discussion Leader—G. T. PETERSON, Continen- 
tal Can Company 

Factors Influencing Process Determination in Agitating Pres- 
sure Cookers—Discussion Leader—pP. C. WILBUR, Food Ma- 
chinery Corporation 

Nutrient Retention in Canning—A summary of N.C.A.-CMI 
Research Results — Discussion Leaders —E. J. CAMERON, 
Washington Research Laboratories, N.C.A., R. W. PILCHER, 
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American Can Company, and L. E. CLIFCORN, Continental 
Can Company 
Observations on Use of Stainless Steel and Chromium Plat. 
ing for the Food Industry—Discussion Leader—R. Ss. SCULL, 
Burnham & Morrill Company 


2 P.M.—RAW PRODUCTS CONFERENCE 
Room 21, Convention Hall 


Presiding: DR. CHARLES H. MAHONEY, Director, Raw Products 
Bureau, N.C.A. 

Round Table Discussion: “Special Aspects of Canner-Grower 
Relations.” 

Reviewing Our Contracts—Disscussion Leader—M. P. ver. 
HULST, Wisconsin Canners Association 

Contacts with Grower Organizations—Discussion Leader— 
J. P. KING, Birds Eye-Snider Division, General Foods Cor- 
poration 

An Agricultural Handbook for the Field Staff—Discussion 
Leader—M. W. MITCHELL, The Larsen Company 

Custom Work for Growers—Discussion Leader— J. D. Bak. 
NARD, Minnesota Valley Canning Company 

Importance of the Field Staff — Discussion Leader —Fk., vw. 
MONTELL, Campbell Soup Company. 

The Farmer’s Viewpoint—Disscussion Leader—H. E. VooR- 
HEES, President, New Jersey Farm Bureau 


WEDNESDAY, JANUARY 19 


10 A.M.—CLOSING GENERAL SESSION 
Room 21, Convention Hall 


Presiding: MR. CUMMING 

At this session reports will be received from the Committee 
on Resolutions and other committees and the final convention 
business of the Association will be completed. The session 
will close with the installation of the new officers elected at 
the Opening Session on Monday. 


10 A.MM.—CANNING PROBLEMS CONFERENCE 
Room 20, Convention Hall 


Presiding: H. H. MOTTERN, H. J. Heinz Company 

Tomato Juice Spoilage Studies in 1948—Discussion Leaders— 
C. W. BOHRER and J. M. REED, Washington Research Labora- 
tories, N.C.A. 

Presterilization of Tomato Juice — Application of In-plant 
Bacteriological Control—Discussion Leader—I. J. HUTCH- 
INGS, H. J. Heinz Company 

Canning Plant Sanitation—Do’s and Don’ts—Discussion Lea¢- 
er —N. H. SANBORN, Washington Research Laboratories, 
N.C.A. 

The Place of Cannery Sanitarians under Top Managcment— 
Discussion Leader—VINCENT W. BARNES, Barron-Gray Pack- 
ing Company 

Studies of Lighting for Canneries—Discussion Leader—H. k. 
WILDER, Western Branch Laboratories, N.C.A. 


CANNING MACHINERY & SUPPLIES ASSN. 
MONDAY, JANUARY 17 


9:30 a.m.—Annual Meeting, Room B, Convention Hal! 


MACHINERY AND SUPPLIES EXHIBITION 


EXHIBIT HOURS 
Friday, January 14, Preview, 7 to 10 p.m. 
Saturday, January 15, 9:30 a.m. to 6 p.m. 
Sunday, January 16, 1 to 6 p.m. 
Monday, January 17, 12 to 6 p.m. 
Tuesday, January 18, 9:30 a.m. to 6 p.m. 
Wednesday, January 19, 9:30 a.m. to 6 p.m. 
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Repeat sales are made in the Kitchen. Here your 
Food—-your Can—your Label—are really ex- 
amined. And if your Food is in a Crown Can, the 
verdict will be that much stronger in your favor. 
For the Housewife finds your product in perfect 
condition, no matter how long it has been in the 


The Supreme Court Sits in the Kitchen 
Passing Judgment on Your Product 


THE CROWN CREED: “Details Make 


. 9? 
Perjection, but Perfection is No Detail. 


pantry. Crown Can Quality takes care of that. 
Flawless seams—perfect coatings—assured by 
infinite attention to detail give utmost protection. 
You take extra care in making your product— 
why not protect it with the can that’s made with 
extra care—-the Crown Can. 


“LANTS AT PHILADELPHIA, BALTIMORE, CHICAGO, ST. LOUIS, HOUSTON, ORLANDO * DIVISION OF THE CROWN CORK & SEAL COMPANY 
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One of the World’s Largest Can Manufacturers 
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Hotels 


MASSACHUSETTS 


House The Convention 


All Principal Meetings to be 
held in Convention Hall 


Claridge Headquarters for 
Machinery and Supply Firms 


N 
j2 ie > So that you may readily locate your friends during their stay 
a! Le in Atlantic City we reproduce here the chart of hotels, num- 
- vi So bered in sequence. Headquarters for all Meetings and the big 
- at pee Machinery and Supplies Show will be Convention Hall, located 
=] ff = e at about the center of the chart at Georgia Avenue. Principal 
—]] < hotel for the canners is the Traymore, No. 18, whereas most 
rs Waa ee members of the Canning Machinery & Supplies Association 
onvention 
ett will have headquarters at the Claridge, No. 20. 
LORIC VE. 
CALIFCO ve. 
*Aa 
MOR 
t 
< 


29 Fox Manor ............ .28A Seaside 4 


Breakers 


Kentucky 


Brighton .. 19 7 Strand 


Chalfonte-Haddon Hall .........ccccssesseeess 8-9 Madison 17 Traymore 
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IN LINE ™m 


No one knows what is in store in '49. But, every thinking businessman knows that in 1949 he'll have to keep in 
line. And he'll want to keep in line with progress in his indus’.y. He'll want to keep in line with his competition. 
He’ll find that it pays him to keep his costs in line. And if he does all these things, he'll find that his profits at the 


end of the year are in line with what he'd like them to be. 


You Cau Prepare Now For FG 


You can prepare yourself now for what's ahead. You can get ready to meet higher costs of production... 
higher labor costs... keener competition... greater sales resistance. The alert leaders in our industry are already 


preparing NOW to learn in January how they can keep in line in 1949. 


Youll Get Dividends From 

The 1949 exhibit of the Canning Machinery and Supplies Association will be jam-packed with new ideas, 
new products, new processes. Here you'll get facts, information, know-how that you'd spend months of travel and 
thousands of dollars to get otherwise. 

It will all be in one place, under one roof, available to you in orderly, well-arranged, attractively decorated 
space. You can learn here how to lower costs. This exhibit will give you ideas and information that will permit you 


to operate your plant more efficiently, more economically. Here, 


too, you'll find information on new and more effective meth- 
ods of merchandising that result from simpler, more at- 
tractive, more colorful package designs. 

The exhibit will let you inspect new glass han- 
dling machinery, new ways of handling tin cans in a 


cook room, new methods of putting frozen food in al 


the package, new fruit-canning machinery and hun- M AC j N RY 
dreds of new machines, ideas, processes, and methods. oo P 
This is the kind of exhibit that it will pay you to visit. hs AN D ia SU PPLIE 
You'll get from it many of the facts you will need to che ASSOC | ATIO 


help you “Keep in Line in '49.” 


The date is January 14 to 19 inclusive. The place is the 


Convention Hall on Atlantic City’s famous boardwalk. 


Plan now to attend... | 
EXHIBITS PRIZES ENTERTAINMENT SPECIAL EVENTS 
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CMSA DINNER DANCE 


Saturday evening, January 15 at 7 
o'clock the Canning Machinery & Sup- 
plies Association will again stage their 
annual Dinner Dance in Cambridge Hall 
of the Claridge Hotel. This affair is al- 
ways one of the more enjoyable social 
events of the week and promises this 
year to surpass performances of past 
years, for the committee has arranged a 


FRED WARING 


fne program and has obtained Sammy 
Fidler’s Orchestra for the dancing along 
with a very fine group of entertainers. 
Those who attended in former years 
know that the Association spares no ex- 
pense in obtaining the very best in en- 
tertainment. 


Always a sell out, it is rather useless to 
suggest here that you be about making 
your reservations. If you have not al- 
ready done so, you may possibly obtain 
tickets direet from the Canning Machin- 
ery & Supplies Association’s office at 
Battle Creek, Michigan. The price — 
$10.00 per plate. 


OLD GUARD DINNER 


Secretary Sam Gorsline promises some 
fine entertainment for this year’s get- 
together of old timers at the Old Guard 
Dinner to be held at the Claridge Hotel 
on Sunday evening, January 16. 


President Arthur I. Judge will preside 
over the festivities and will award pins 
to members for years of service in the 
Industyy—A diamond pin for 50 years, 
tuby }in for 40 and gold pin for 30 years 
of service. Any person who has 20 or 
More vears of service is eligible to mem- 
bershiy in the Old Guard Society. 
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CONVENTION NEWS 


YOUNG GUARD BANQUET 


The Annual Banquet and entertain- 
ment of the Young Guard Society will be 
held at the Traymore Hotel on Monday 
evening, January 17. Secretary Bob 
Eirich reports the best entertainment 
ever for this year’s affair and that 
tickets are rapidly cleaning up. No tick- 
ets will be sold at Atlantic City, so if you 
plan to attend it is suggested that you 
contact Bob immediately at his office at 
1600 S. Clinton Street, Baltimore. 


FRED WARING TO ENTERTAIN 


Feature attraction at this year’s Con- 
vention will be Fred Waring and his 
Pennsylvanians who will entertain on 
Tuesday evening at the Warner Theatre, 
2015 Boardwalk. The show is being put 
on under the auspices of the Canning 
Machinery & Supplies Association and 
Mr. Waring and his talented group of 
110 people will entertain for a two hour 
period starting at 9:00 P. M. 

Included in his group will be such out- 
standing entertainers as Stuart Churc- 
hill, tenor; Jean Wheatley, ballad singer; 
Jane Wilson, lyric soprano; Joe Marine, 
baritone; “Uncle” Lumpy Bannum; Daisy 
Bernier, featured with “Daisy and cre- 
ator and narrator of Liz Orly and the 
Dandelions”. 

Tickets for the show will be distributed 
by the various exhibitors at their booths 
during the Convention. 


‘FREEZERS CONVENTION PLANS 


All interests will unite for the third an- 
nual national convention and exposition 
of the frozen foods industry to be held 
March 7 to 10 at the Stevens Hotel in 
Chicago. 

Joint sponsors are the National Asso- 
ciation of Frozen Food Packers, National 
Wholesale Frozen Food Distributors, 
Ine., National Association of Refriger- 


. ated Warehouses, National Preservers 


Association, National Food Brokers As- 
sociation and the Quick Frozen Food As- 
sociation of Chicago. 

Only one general session will be con- 
ducted this year. This is set for Tuesday 
afternoon, March 8. 


Group sessions will include the annual 
meetings of the National Association of 
Frozen Food Packers, the National 
Wholesale Frozen Food Distributors, 
Inc., and the National Preservers Asso- 
ciation. 


Packers will be permitted to exhibit 
for the first time as a group at this 
year’s show. Products to be shown will 
include frozen foods, vegetables, frozen 
fruits, berries, juices, meats, poultry, 
pre-cooked food and specialties. 

In addition to products shown by the 
packers, exhibitors will present the lat- 


est developments in equipment, machin- 
ery, supplies, materials and services used 
by the packers of frozen foods.” 

An outstanding event of the convention 
program will be the annual frozen foods 
banquet set for Wednesday evening, 
March 9, in the Grand ballroom of the 
Stevens hotel. 

A pre-convention social affair will be 
a cocktail party scheduled for Sunday 
evening, March 6, at the Congress hotel. 

Requests for accommodations should 
be addressed to E. J. White, Frozen 
Foods Convention Director, Stevens 


Hotel, Chicago, Illinois. 


JANE WILSON 


BROKERS PLAN “CANDID 
CONFERENCE” 


Says Watson Rogers, 
NFBA: 

All principals and NFBA members are 
invited to meet together for the Annual 
Business Session Monday, March 21, 
starting at 2:00 p.m. This meeting will 
be held in the Grand Ball Room of the 
Stevens Hotel. 

For the first time, we will have 
a Broker- Principal Forum Discussion 
known as “NFBA’s Candid Conference.” 
Several of the nation’s outstanding sales 
managers, as well as a selected group of 
brokers, will participate in this forum 
which will deal with broker-principal 
relations. Everyone in attendance will 
have the privilege of submitting ques- 
tions from the floor which will be answer- 
er and discussed by the brokers and prin- 
cipals participating. This should be most 
interesting and informative and should 
develop some splendid material which 
will be helpful to sales managers in their 
work with brokers and to brokers in re- 
appraising their responsibilities to their 
principals. 

All official hotel reservation blanks for 
our convention received in the Associa- 
tion office before the deadline date have 
been forwarded to the Chicago hotels. 
You should receive confirmation direct 
from the hotel within the very near fu- 
ture. This confirmation will not include 
room numbers. You will receive your 
room numbers when you register. 
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THE EXHIBITORS IN THE BIG SHOW 


Company Exhibit Booth No. 
Box Stitchers, Strapping....A-12 
Addressograph-Mltgrph. Corp...Addrssng. & Dup. Equip.....A-25 
Aluminum Co. of America.......... C-5 
Aluminum Cooking Utensil Co...Kettles, Buckets, Pans.......... B-27 
American Can CO E-13 
American Machinery Corp........... Citrus Machinery ................. C-19 
Ams Machine Co., Max.............0 Can Making Machinery........ B-11 
Anchor Hocking Glass Corp....... Caps, Glass, Closures ............ A-7 
Angelus Sntry. Can Mach. Co...Can Making Machinery......D-12 
Audubon Wire Cloth Corp........... Metalwove Conveyor Belts..A-21 
Barry-Wehmiller Mchnry. Co.....Bottlers Machinery ................ A-9 
Basic Vegetable Products, Inc...Seasonings C-10 
Berlin Chapman Canning Machinery ............. E-10 
We Can Making Machinery ....... C-28 
Boutell Manufacturing Co........... Peeling & Slicing Mchnry...B-32 
Brown Boggs Fdry. & Mch. Co...Canning Machinery ............ B-14 
Brown Instrument Co.............c00008 Temp., Redng. Instruments..D-7 
Brown Machine Co., H. F............. Canning Machinery ............ B-31 
Buflovak Equipment Div., 

Burt Labelers & Boxers E-9 
Calvert Lithographing Co.......... B-24 
Canner Publishing Co., The........ C-1 
Canners Machinery, Ltd............... Canning Machinery ............. C-22 
Carnegie-Illinois Steel Corp.......Tin Plate E-16 
Canning Machinery ................. C-9 
Chisholm-Ryder Co., Canning Machinery .............. A-3 
Columbia Engnrg. Service Co.....Magnetic Equipment .......... A-13 
Container Corp. of America........ B-29 
Continental Can B-21 
Corn Products Sales B-10 
Creamery Package Mfg. Co.......Canning Machinery ............ E-21 
Crites-Moscow Growers, Ince....... D-23 
E-5 
Crown Cork & Seal Cane; E-23 
Dewey & Almy Chemical Co....... Sealing Compounds, Paste....B-5 
Diamond Crstl. Clnial. Salt Co...Salt A-11 
Sanitation Service B-8 
Douglas-Guardian Wrhs. Corp...Field Warehousing ................ D-5 
Drehmann Pvng. & Flrng. Cou....FIOOPS B-16 
Economie Machinery D-27 
Electric Sorting Machine Co.......Photoelec. Clr. Sort. Equip...A-4 
Elgin Manufacturing Co............ Fillers, Cappers. D-20 
Ferguson J. A-23 
Filler Machine Co., Inc., The......Semi Liquid Fillers ............ A-17 
Fiske Bros. Refining D-11 
Fitzpatrick Co., The W. Ju... Comminuting Machines ......... D-2 
Food ‘ndustries Federation........ B-26 
Food Machinery & Chem. Corp...Canning Machinery ...........-. E-2 
Temp., Rerdng. Instrmnts...B-19 
Gallatin Valley Seed B-17 
Gamse Lithographing Co., Inc...Labels B-15 
Hamachek Machine Co., Frank..Pea Hulling Machinery.......... C-4 
Hamilton Cpr. & Brs. Wks., Inc...Kettles A-6 
Hartford-Empire Co. Bottlers Machinery ............... E-12 
Hazel Atlas Glass Glass Containers D-3 
THE CANNING TRADE January 3, 1949 


Company Exhibit Booth No 
Heekin Can Co C-7 
Horix Manufacturing Co............. E-7 
Huntley Manufacturing Co......... Canning Machinery ............. C-11 
International Nickel Co............... E-19 
International Salt Co... Salt D-25 
Island Equipment Corp............... Conveyors .. E-8 
Jones & Laughlin Steel Corp....... Tin Plate, Steel Products......C-3 
Kieckhefer Container Co............. E-15 
Langsenkamp Co., F. H............. Canning Machinery ............. B-23 
Lawrence Warehouse Co............. Pallets, Warehousing .......... D-16 
Lee Metal Products Co., Ince....... E-3 
Lima-Hamilton Corp. ............. Can Making Machinery ....... A-16 
Marsh Stencil Machine Co........... A-15 
Michael-Leonard Co. C-13 
Michigan Lithographing Co......... Labels . B-6 
Mojonnier Bros. Canning Machinery ............ D-10 
Morrison Bros. Seed Co....... Seed C-23 
Moscow Idaho Seed Co., Ine......... A-27 
Muirson Label Co., B-28 
New Jersey Machine Corp........... Labeling Machinery ............. D-17 
Northrup, King & C-12 
Oakite Products, Cleaning Compound ............ C-20 
Canning Machinery ............ C-15 
Owens-Illinois Glass Co.............. Glass Containers, Closures..C-30 
Glass Lined Equipment ...... D-15 
Planters Manufacturing Co......... C-24 
Productive Equipment Corp....... Vibrating Screens ................ B-20 
Rapids-Standard Co., Inc., The..Conveyors, Trucks .............. E-17 
CO Variable Speed Trnsmssn...C-26 
Robins & Co., Inc., A. Canning Machinery .............. A-5 
Rogers Bros. Seed B-30 
Scientific Tablet Co...........cccccccccees Salt Tablets, Dispensers......B-22 
Canning Machinery ............. E-11 
Sellers Injector Sanitation D-6 
Sheboygan Machine Co................. D-21 
Simpson & Doeller C-21 
Sinclair-Scott Co., Canning Machinery ............... A-8 
Standard-Knapp Corp. Labelers, Boxers, Sealers....E-12 
Stecher-Traung Lthgrph Corp....Labels....... A-18 
Tagliabue Mfg. Co., C. J..........00 Temp., Rerdng. Instrmnts...C-16 
Taylor Instrument Cos..........00 Temp., Rerdng. Instrmnts...C-14 
Thatcher Glass Mfg. Co., Inc.....Glass Containers ..............000 A-19 
Tri-Clover Machine Co................. Pumps & Fittings ............... D-18 
Tygart Valley Glass Co...........4 Glass Containers D-13 
Union Bag & Paper Corp............. B-33 
United Co., The Corn Machinery B-1 
U. S. Bottlers Machinery Co....... Bottlers Machinery ................. A-1 
U.S. Printing & Litho. Co........... Labels, Displays ..... abiiecten E-25 
Urschel Laboratories, Ince........... Canning Machinery ............. A-10 
Wallace & Tiernan Co., Ince......... Water Purification .............. D-14 
Warner, Inc., Lansing B. ............ B-3 
Washburn-Wilson Seed Co B-18 
Waukesha Foundry Co. .............. D-19 
Woodruff & Sons, Inc., F. H....... Seed ...... .++B-25 
Worcester Salt Co Salt Tablets, Dispensers......C-25 
Yale & Towne Mfg. Co. «...ssssee Industrial Trucks, Scales......B-7 
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PREVIEW THE EXHIBITS 


least, this is the world’s greatest show. Here, under one roof, in 

orderly and attractive arrangement, will be found the very latest 
developments in canning machinery, equipment and supplies produced by 
the industry’s leading supply firms. Here, in one huge amphitheatre, will 
be assembled executive, technical and sales personnel whose common in- 
terest is one of service to the canner. Here is the opportunity to get facts 
and information, new ideas that it would take months to get otherwise. 
The canner who doesn’t make a daily visit to the exhibition hall a regular 
part of his convention routine is missing a great opportunity. Every single 
booth has something of interest to the food processor. 

The visitor will notice that the exhibit is so arranged as to simplify 
locating a particular firm. There are five aisles lettering from A to E, 
starting at the left wall after coming thru the entrance. Odd numbered 
booths are on the left, even numbers on the right as the stage is ap- 


\\/ ORLD’S GREATEST SHOW—As far as canners are concerned at 


proached. 


This publication requested each exhibitor to advise us what and who 


canners might expect to see. 


ACME STEEL CO. ...........0200000 BOOTH A-12 


The Stitching Wire Division of Acme 
Steel Company will display and demon- 
strate the different models of the Acme 
Box Stitching Machine Line. The Sil- 
verstitchers are used extensively for 
stitching fibre shipping containers. 

Acme will also display and demon- 
strate the new No. 3 Light-weight, Semi- 
Automatic Steelstrapper, mounted on the 
new Acme E5B Tool Mount. 


In attendance will be Mr. F. R. Grove, 
Manager, Stitching Wire Division, Mr. 
J. E. Ott, Vice-President and Manager, 
Consumer Products, Mr. C. J. Bruneel, 
Philadelphia District Manager, Mr. V. J. 
Fiore, Mr. J. E. Tyler, Mr. M. G. Mc- 
Guinn. 


AMERICAN CAN CO. ............ BOOTH E-13 


One of the more unusual exhibits at 
the National Canners Association’s an- 
nual convention at Atlantic City in Jan- 
uary will be the American Can Com- 
pany’s graphic three-dimensional display 
of the important role played by the “tin” 
can in every-day life The display will 
feature a 45-foot moving belt on which 
scores of colorfully labelled cans will 
portray the movement of canned foods 
from cannery to grocery store to the 
home. 

As a background for the display, a 
mural 16 feet long and eight feet wide 
will depict, in a representative way, 
America’s abundant food resources from 
which the canning industry draws its 
raw products. 


Directly in front of the mural will be 
a miniature cannery from which will 
flow the endless chain of food cans, each 
bearing an identifying label especially 
yrepared for the exhibit. The labels rep- 


Some few did not comply and that is the 
only reason they are not listed below. 


resent a cross-section of the principal 
foods packed commercially in large vol- 
ume. 


From the cannery the cans will travel 
to a replica of a food store and then on 
to a small model home. 

While the exhibit will occupy a major 
part of the 70 by 36-foot booth, the 
American Can Company again will have 
a comfortable lounge area where Canco 
sales representatives from all parts of 
the country and Canada will be on hand 
to greet customers and other friends. 


EXHIBIT HOURS 


Friday, Jan. 14, 7 to 10 P.M. 
Saturday, Jan. 15, 9:30 to 6 P.M, 
Sunday, Jan. 16, 1 to 6 P.M. 
Monday, Jan. 17, 12 to 6 P.M. 
Tuesday, Jan. 18, 9:30 to 6 P.M. 
Wed., Jan. 19, 9:30 to 6 P.M. 


ANCHOR HOCKING BOOTH A-7 


The Anchor 16 Spindle Rotary Sealing 
Machine will be featured in this exhibit. 

Although this will be the first time this 
sealing equipment has been publicly 
shown, the 16 Spindle Machine is not 
new nor is it untried. It has a back- 
ground of more than four years’ sterling 
performance to its credit on food packers’ 
most modern and fastest production lines. 

The machine applies Anchorvac N 
Caps, as well as other types of Anchor 
Caps, with either a steam or a mechan- 
ically drawn vacuum at speeds ranging 
from 200 to 500 per minute. The ma- 
chine will be hooked up and operating 
under steam. It will be continuously 
demonstrated and visitors will be wel- 
comed to inspect the machine, its opera- 


tion and its sealing efficiency and speed 
in full detail. A giant tachometer will 


be attached to the machine so that all 
visitors may witness the flexibility of its 
sealing range. 


New Anchor Cap 


A complete line of Anchorglass con- 
tainers including narrow and wide-mouth 
ware suitable for every conceivable 
packaging requirement, in representative 
capacities and finishes, will be exhibited. 

Also displayed will be twelve styles of 
metal and plastic closures in airtight, 


Acme Steel Strapper 


vacuum, screw, lug and friction type 
Among these various closures packers 
will find one or more styles suitable for 
their particular sealing needs. 

The following Anchor Hocking rel 
resentatives will be in attendance: 
Austin, San Francisco office; W. Adolph, 
Manager, Premium Department, Table- 
ware Division; J. E. Bellinger, Sales 
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A PREVIEW OF THE EXHIBITS (Continued) 


Manager, General Line Containers; R. B. 
Brown, Manager, Louisville office; R. H. 
Dallas, Sales Manager, Maywood Glass 
Company and Pacific Coast Closure Divi- 
sion, Anchor Hocking; J. O. Deegan, 
Vice-President and General Manager, 
Anchor Cap & Closure Corporation of 
Canada; R. N. DeMerell, Manager, New 
York office; S. B. DeMerrell, Vice-Presi- 
dent and Director, Package Sales; J. R. 
Dilworth, Manager, Philadelphia office; 
W. V. Fisher, President; J. H. Gilluley, 
Advertising and Sales Promotion Man- 
ager; A. Hart, Chief Chemist, Package 
Engineering and Research Laboratories; 
Miss L. H. Heberlein, New York office; 
k. P. Herrold, Vice-President in charge 
(Closure Division; N. J. Jensen, Manager, 
Baltimore office; E. M. Lawrence, As- 
sistant Director, Package Sales; R. B. 
MacFarlane, Sales Manager, Closure Di- 
vision; D. Ridenour, Bacteriologist, Pack- 
we Engineering and Research Labora- 
tories; H. W. Robinson, Manager, Bos- 
ton office; T. E. Scheu, Closure Sales; 
F.L. Smith, Assistant Advertising Man- 
ager; H. E. Stover, Manager, Package 
Engineering and Research; and W. F. 
Wilson, Sales Manager, Anchor Cap & 
(Closure Corporation of Canada. 


Headquarters will be at the Claridge 
Hotel, in Parlor 217, where Open House 
vill be observed each evening while the 
(onvention is in session. Telephone con- 
tats may be made with the Anchor 
Hocking booth, A-7, by calling Atlantic 
5-0184, 


ASSOCIATED SEED BOOTH D-1 


As in each year since the convention 
noved to Atlantic City, Associated Seed 
(rowers will occupy the first booth on 
the right as you enter the main hall. As 
usual, the main purpose at this booth is 
0 provide a convenient meeting place 
vhere friends, customers and anyone in- 
‘vested in the canning or freezing of 
vegetables may discuss new and old 
varieties, or other relative matters, with 
the Aserow experts. 

From the firm’s several breeding sta- 
tions have recently come several new 
jeas, beans, sweet corn hybrids, cucum- 
lers and a wilt-resistant tomato (Jeffer- 
wn). Progressive packers will surely 
Wish to diseuss these, and to see those of 
which samples are available for cutting. 
While the Asgrow plant breeders have 
ilvays kept in mind the fact that high 
quality on the consumer’s table is the 
iltimate test of worth in a pack, they 
lave also been aiming at overcoming the 
iwards in growing a crop to that end. 
Thus the new corn hybrids exhibit con- 
‘erable resistance to ear worm and 
‘‘ough', with ears borne at a height 
suitable for mechanical harvesting, and 
desirable characteristics. Pickle 
backers will be interested in the new 
Vatietics which offer higher crop yields 
ind more uniform, better fruits. 


THE CANNING TRADE 


January 3, 1949 


The Asgrow delegation will include: 
Bryan Clark, Merritt Clark, F. L. Win- 
ter, F. Carl Tapperson, W. F. Hargrave, 
J. Allen Bomm, R. E. Richards and D. E. 
Jillson. 

The phone number of the booth is 
5-0796. 


AUDUBON WIRE CLOTH......BOOTH A-21 


This firm will show in operation the 
application of many types of METAL- 
WOVE Conveyor Belts adapted to the 
canning and packing industry. These 
belts are used in the washing, processing, 
blanching, canning and packing of all 
types of fruits and vegetables, as well 
as frozen foods, etc. 


Boutell Freestone Peach Pitter 


In attendance will be: Messrs. John D. 
Heins, Philadelphia Representative; Otto 
C. Scherfel, Superintendent; James G. 
McGinnis, Engineer; Robert F. Stepbach, 
New York State Representative; R. J. 


Guba, General Manager; and L. W. 
Jones, Jr., Vice-President. 
BERLIN CHAPMAN ................ BOOTH E-10 


“From a single unit to a complete 
plant,” that’s the boast of this long ex- 
perienced canning machinery house of 
Berlin, Wisconsin. 

Vice-President John Gillett, Clare 
Chapel, Bill Howeth, and others will be 
in attendance at their booth located on 
the far side of the Exhibition Hall, to 
demonstrate to visiting canners the 
features of their complete line of ma- 
chinery and equipment, and to consult 
with them on any special problems they 
might have. 


BOUTELL MFC. CO. BOOTH B-32 


The all-new 1949 model Freestone 
Peach Pitter developed and built by this 
firm will be the feature of this exhibit. 

This machine was used during the 1948 
season by one‘of the large baby food 
packers with outstanding success. Pro- 
duction was increased by better than 3 
to 1 over present methods and climbed 
as high as 5 to 1 under certain condi- 
tions. 

The savings in labor are considerable. 
Of equal, if not greater, importance is 
the increase in production which the ma- 
chine makes possible by utilizing all ex- 
isting labor. ‘ 

Intense interest has been shown by 
peach packers from all parts of this 
country as well as from foreign coun- 
tries. It is believed that now a mechan- 
ical means of handling freestone peaches 
is available, processing of this fruit will 
become a more important factor for both 
the packer and the grower as it will per- 
mit direct competition with tke less de- 
sirable clingstone variety. 

The new B-M-C Special Slicer, a new 
All Tublar Table and an improved Apple 
Parer will be shown. 

C. H. Ansley, J. A. Miller and W. B. 
Howard will be in attendance. 


BROWN BOGGS BOOTH B-14 


The company will feature an FMC 
Kyler Labeller and an FMC No. 2 Uni- 
versal Corn Cutter manufactured by the 
Food Machinery & Chemical Corpora- 
tion. Also available will be pictures and 
literature describing the marmalade and 
peel cutting machinery manufactured by 
William Brierley, Collier & Hartley 
Limited, whom the company represents 
in the United States and in Canada. 

Headquarters will be at Haddon Hall. 
In attendance at the booth will be George 
W. Smith and L. Weatherston. 


Burt Hi-Speed Case Packer 


BURT MACHINE CO. ...........0+ BOOTH E-9 


The Burt Machine Company will have 
on exhibit various models of labelers and 
case packers and will display their new 
Model AUS-404 Labeler, which is 
equipped with dual label feed, non-stop 
label feature, it being unnecessary to 
stop the machine for replenishment of 
labels. . 
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A PREVIEW OF THE EXHIBITS (Continued) 


The firm will also display their new 
latest Model PCD single stroke high 
speed case packer which completely fills 
a two-layer case with a single movement 
of the plunger, the operator simple places 
the empty case over the funnel and it 
is filled and dumped mechanically. 


H. A. Miller will be in charge of the 
booth. John L. Whitehurst and other 
officials and representatives will be in 
attendance for consultation. 


CHAIN BELT CO. ............0.0.0000 BOOTH C-9 


This exhibit will feature five Rex 
products in addition to others which 
serve the canning field. A complete 
single deck Rex Thermo-Roto Unit will 
be in operation showing the unique, fast 
can cooling method of this machine. A 
Rex Micro-Film Deaerator will be set 
up in the booth, as will be a tubular Rex 
Flash Sterilizer. Rex Table-Top Chain 
will be in actual operation and illustra- 
tions will show the many applications of 
this unique conveyor chain. The effec- 
tive action of the Rex Flat Spray Nozzle 
will be demonstrated. 


CHISHOLM-RYDER ................. BOOTH A-3 


As is their usual custom, this well 
known firm, producers of a full line of 
quality machinery and equipment, will 
present an elaborate display. The fol- 
lowing equipment may be seen in this 
spacious booth: Ayars Pea Fillers, 5, 6 
and 10 pocket; Model 600 Fruit and 
Vegetable Filler; Ayars Juice Filler, 24 
and 12 valve; Ayars Universal Filler; 
Ayars Frozen Food Carton Filler; Model 
F Bean Snipper; Extended Frame Bean 
Grader; Utility Elevator; Bean Cutter; 
Nubbin Grader for Cut Beans; Quality 
Grader for Peas and Limas; New-Way 
Labeling Machine; Container Feed 
Table; Scale Model of Steel Frame 
Viner; Gravometer for quality grading; 
Brine Mixer; Chopper Pump Unit; Fluid 
Drive; Auxiliary Juice Tank; Model J 
Juice Extractor; High Temperature 
Juice Unit; Sanitary Pumps; Pickle 
Quartering Machine; Relish Cutter; 
Deming Filler; Dewatering Reel; New- 
Way Casing Machine; Gluer-Compressor- 
Sealer. 


Officers, engineers, sales and service 
personnel on hand for consultation will 
include: N. R. Stiles, President, B. E. 
Brewer, Sales Manager, W. D. Chisholm, 
General Manager, E. McKinley, Assist- 
ant Sales Manager, Mrs. B. E. Brewer, 
Harry Maney, Jack Hird, Robert Allen, 
Harold Buckley, Elmer Huth, Emil Her- 
manson, D. C. Osborn, C. F. Wiehrs, 
John Leavitt, J. A. Kearns, Paul Beehler, 
C. Schoenecke, E. J. Abendschein, Charles 
Hesson, Don Moreau, J. A. Menke, Wil- 
liam L. Newton, David Young, William 
Latta, Charles H. Chisholm, William 
Hughes, R. H. Carson Sr., R. H. Carson, 
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Jr., L. M. Selleck, James Q. Leavitt, John 
Goffin, T. W. Ewing, M. Bradley Norton, 
J. J. Hesson and F. W. Hartwig. 


CLARK EQUIPMENT ................. BOOTH E-6 


Four basic models of fork-lift truck 
and four attachments especially appro- 
priate for use in canneries, pickling, food 
processing and distribution plants, will 
be exhibited in this space. 


Three of the attachments to be shown 
are of special interest in that they either 
eliminate entirely, or else minimize the 
need for, the conventional pallet. They 
are the Clark Pul-Pac, which utilizes a 
relatively inexpensive and expendable 
load-base sheet of thin paperboard or 
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FMC 101 Utility Filler—Side-view, 
overall 


similar material, instead of the conven- 
tional pallet; the Universal Clamp; and 
a new Clark barrel-handling device. 

The machines to be shown and demon- 
strated by Clark are: the Carloader-4024 
with 120” lift, equipped with standard 
Pul-Pac attachment and overhead guard; 
the Trucloader of 1000-lb. capacity, 
equipped with Universal Clamp attach- 
ment to handle citrus boxes; the Elec- 
Clipper 2024 with 124” lift, solid tires 
and Clark’s new Squeezer-Upender which 
handles barrels in a manner entirely new 
in the fork-lift truck field; and the Elec- 
Carloader-4024 with a new design which 
reduces the turning radius; equipped 
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with 130” Hi-Lo-Stack, 36” standard 
forks. 

The new Squeezer-Upender barrel- 
handling device is expected to attract 
unusual attention at the Show, and to 
find widespread acceptance in many 
phases of the canning, pickling and 
processing industries. 

In charge of the Clark exhibit will be 
Russell F. Oakes, Manager of Advertis- 
ing for the company’s Industrial Truck 
Division. Activities of salesmen will be 
under the joint supervision of W. J. 
Whitmore, of Tampa, Florida, and Car] 
E. Duckwitz, Assistant Manager of the 
Clark Equipment Company’s Phila- 
delphia District. 

George Spatta, President of the Clark 
Equipment Company and other officers 
and representatives of the Engineering 
Sales and Service departments will be 
on hand to greet visitors. 


CONTINENTAL CAN ............ BOOTH B-2) 


The Continental Can Company booth 
this year will be located in the same gen- 
eral position as in previous years, over 
in the far left hand corner. However, 
because it was deemed advisable to put 
the heavy machinery against the wall, 
the can company booths have been moved 
out to the other side of the aisle. 

The visitor will appreciate relaxing in 
the sumptiously furnished booth of the 
Continental Can Company. And if you 
have a problem in processing you would 
have solved, seek out any member of this 
firm’s most complete research staff. Ex- 
ecutive sales, services and technical per- 
sonnel will be on hand in abundance to 
assist you. 


CORNELI SEED CO. ................ BOOTH B-9 


One aisle over from last year, on the 
left, as you approach the stage, the booth 
of Corneli Seed Company of St. Louis 
will be found. 

President Earl Page and Bob Kramer, 
Manager of the Canners Division, extend 
invitations to all to drop in and discuss 
seed problems. These gentlemen are well 
equipped to advise suitable varieties for 
varying conditions. They have a seed 
treatment too, that will impart early 
vigor and put your crops way ahead in 
case of adverse weather. 


CORN PRODUCTS BOOTH B-10 


The location of this exhibitor has bee? 
changed this year. They will be found 
on the right side of Aisle B in the for- 
ward part of the hall. 

Representatives of the sales and tech- 
nical staff will be on hand to advise cat- 
ners the advantages of using Dextrose 
and Cerelose. Stop in for a profitable 
chat with these gentlemen. 


CREAMERY PACKACE .......... BOOTH E-21 


The Creamery Package Mfg. Company: 
Chicago, will display several items of its 
highly diversified line of food processing 
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A PREVIEW OF THE EXHIBITS (Continued) 


equipment and supplies when the com- 
pany exhibits for the first time at this 
convention. 

Featuring CP’s display will be a CP 
300 gal. per hour Multi-Flo Homogenizer, 
a CP 50 gal. Multi-Process Tank and a 
CP Roto-Seal Sanitary Pump. 

Other highlights will include a slide 
projector showing CP machines in actual 
use; a panel of stainless steel fittings; a 
visual display unit of the CP Full-Flo 
Pasteurizer showing the celebrated self- 
venting and free draining features; floor 
samples of CP Emery Aggregate and 
samples of Steeleote Paint and Sanitary 
S.S. Tubing. 

Among the new CP developments of 
interest to canners are such refrigerating 
units as Multi-Cylinder (Type K) Am- 
monia Compressors and Boosters. 

There will also be information avail- 
able on the new Stainless Steel Plate 
Heat Exchangers. These two types are 
(1) the Multi-Pass and (2) the Full- 
Flo. The former is entirely new in de- 
sign and ideally sized for smaller opera- 
tions (1,000 Ibs. per hour and up). This 
equipment may be used for heating, cool- 
ing and high temperature Short Time 
Pasteurizing. 

Creamery Package is one of the world’s 
largest manufacturers of dairy and food 
processing machinery. The company pro- 
vides coast-to-coast service on machin- 
ery and supplies through 21 company- 
owned and operated branches. 


Opposite the spacious Food Machin- 
ery exhi it in the right hand corner of 
Convention Hall, canners will find a gen- 
erous representation of all branches of 
the Crown personalized service. What- 
ever your product may be, and whatever 
your problem, you may be sure Crown 
will take a personal interest in solving 
it. The company extends a cordial in- 
vitation to all to visit and chat with 
them. 


Company laboratories have developed 
demonstrations that show their products 
in use under actual working conditions. 
Visiting eanners will be able to see Dit- 
ran and Amosol doing their specialized 
duties, 

Ditran has recently been improved and 
is now in a highly concentrated crystal- 
line form. The D-Men will show how 
Ditrin treated cook water results in jars 
that have a sparkle and lustre that force- 


fully attract attention on dealers’ 
shel\ es, 

Amosol demonstrations will show how 
Diversey’s 4-in-1 compound provides 


cleaning, disinfecting, bactericidal, and 
deod.rizing action in one operation. Amo- 
sol when used as directed assures a defi- 
nite control over flat sour spoilage. 
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W. J. FITZPATRICK CO........... BOOTH D-2 


Cream style corn canners particularly 
will be interested in visiting the exhibi- 
tion of this firm to inspect the Com- 
minuting Machines used in the manufac- 
ture of the Fitzpatrick Process of can- 
ning cream style corn. 

This is the first time this Chicago firm 
has taken space in this annual exhibition. 
It is a pleasure to welcome the company 
to the fold and we have no doubt they 
will have a steady flow of interested 
visitors. 


FOOD MACHINERY ................ BOOTH E-2 


This will be a joint showing of the 
latest in equipment for food processors 
from .the Sprague-Sells and Anderson- 
Barngrover Divisions. An outstanding 
feature of the exhibit will be the large 
number of new machines shown for the 
first time. Also, improvements in well 
known standard machines will be ex- 
hibited, and many accessories and sup- 
ply items. No effort has been spared to 
make this the largest and most inter- 
esting exhibition of FMC products ever 
presented. 


Many of the high officials from the 
Corporation’s main office in San Jose 
will be present, along with management 
executives and sales representatives of 
various divisions. Also, chemical and 
mechanical engineers will be in at- 
tendance to answer any questions con- 
cerning equipment and performance. 


New machines on display will be: 
FMC Sweet Corn Harvester, FMC Uni- 
versal Cutter Knife Grinder, Universal 
Cutter Head Tester, M&S 20-pocket 
Plunger Filler, FMC 15-station Pea Fill- 


er, FMC Non-shock High Speed Caser 
and Can Unscrambler with Crate Dump. 

The remainder of the exhibit consists 
of FMC Double Husker, No. 2 Universal 
Corn Cutter, FMC Safe Corn Trimmer, 
Stainless Sanitary Batch Mixer, Dezurik 
Automatic Consistency Controller, Ten- 
derometer, FMC Rotary Washer, Super 
Pulper, Super Finisher, Super Coil, FMC 
75-A Juice Extractor, FMC Continuous 
Juice Processor, Universal Juice Strainer, 
Hand Pack Filler, Carton Filler and 
Closer, 24 Valve Juice Filler, M&S 10- 
pocket Heavy Duty Filler, Universal Can 
Washer, FMC-Kyler Labeler, Flanged 
Belt Picking Table and Heavy Duty 
Crate. 

Representatives in attendance will be 
as follows: Food Machinery & Chemical 
Corporation: Paul L. Davies, President; 
Paul C. Wilbur, Director of Research; 
James Hait, Director of Engineering; 
William Huguenin, Export Manager. 
Sprague Sells Division: Neal S. Sells, 
Manager; Thomas Martin, Sales Man- 
ager; C. K. Wilson, Production and 
Credit; Salesmen: Dale Davis, J. L. 
Frasier, J. B. Kerr, T. N. Martin, W. 
Walsh, H. J. Ludwig, H. C. McClure, 
E. W. Hardesty, H. C. Randall and W. 
Singer. Anderson Barngrover Division: 
William de Back, Manager; Frank Fay, 
Sales Manager; Salesmen: S. A. Men- 
cacci, George Easterly, L. L. Hull, B. R. 
Van Slyck, and A. A. Burtleson. Stokes 
and Smith Division: Carl Schaeffer, 
Manager. Florida Division: Howard 
Shannon, Manager; Elliott Tourjee, 
Sales Manager. International Machin- 
ery Department: Paul Heymans, Man- 
ager. 


Many of the new developments which 
have made the past year a notable one 
in the progress of industrial instrumen- 
tation will be seen in this exhibit. 


F.M.C. Non-Shock Caser 
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A PREVIEW OF THE EXHIBITS (Continued) 


A simulated retort will be used to 
demonstrate the new deferred action 
type elapsed time-temperature controller, 
and several other instruments. The 
Model 40 Auto-Selector controller will 
be seen, as used on a juice heater. In 
this application, only one of numerous 
possibilities, the instrument controls the 
juice temperature but, in case of insuf- 
ficient or interrupted flow, it automatic- 
ally becomes a pressure controller, pre- 
venting the heater pressure from build- 
ing up to a danger point. Another n 
instrument shown in operation will be 
the Model 40 time-schedule controller, 
with the unique d/p (differential pres- 
sure) Cell for its measuring unit. The 
d/p Cell is an extremely compact unit, 
mercuryless, and employing the force- 
balance principle for measurement in ap- 
plications involving flow, liquid level or 
differential pressure. 

The new electronic multi-record Dyna- 
log, which makes as many as six simul- 
taneous records on one circular chart, 
will be demonstrated. Another feature 
will be a Model 40 temperature controller 
which has been especially developed for 
complete automatic control of jam cook- 
ing. A pressure recorder, such as is 
used in many and various applications 
in the cannery; a Model 41 indicating 
pressure controller; and a Model 40 
liquid level controller will be among the 
standard Foxboro instruments included 
in the display. 

A large staff of engineers from the 
home office and various branches will be 
in attendance at the booth. 


GALLATIN VALLEY .............. BOOTH B-17 


E. W. Raber, L. P. Cooper, Jr., and 
M. C. Parker, well known representatives 
of this fine old seed house, especially to 
the pea canners of the country, will be 
pleased to see all their friends and cus- 
tomers and will be prepared to discuss 
seed and production problems with them. 


GAMSE LITHO. CO. .............. BOOTH B-15 


The Gamse label exhibit with President 
Herman Gamse and representative Bill 
Gissel in attendance, will be one of the 
popular attractions of the exhibit. 

This firm has advised Eastern canners, 
particularly on labeling problems and 
design, for a long number of years. Both 
Mr. Gamse and Mr. Gissel are in posi- 
tion to give competent and expert service. 


HAMACHEK MACHINE .......... BOOTH C-4 


This booth will be located at the en- 
trance of the Convention Hall after pass- 
ing through the vestibule from the board- 
walk. It is the same location as last 
year. 

There will be shown photographs of 
equipment for the threshing of green 
peas and lima beans for canning and 
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freezing purposes. Proof that Hamachek 
Ideal Viners have been effecting large 
economies is the evergrowing list of 
users that has risen from 1,888 in 1938 
to 4,047 in 1948. 

The following representatives will be 
in attendance to further show why their 
equipment has been taking an increas- 
ingly important part in the production of 
canned and frozen peas and lima beans: 
Frank Hamachek, Jr., Richard L. Hama- 
chek, Ogden D. Hamachek, Harry H. 
Howeth, Bert W. Nevins, F. J. Bott. 


HAMILTON COPPER .............. BOOTH A-6 


Food packers who know what effective 
modern equipment can do for product 
quality, staff efficiency and customer ac- 
ceptance will find the new Hamilton 
“White Master Mix-Cooker” the kind 


The Foxboro Recording Auto-Selector 
Controller 


of steam-jacketed mixing-cooking equip- 
ment they’ve long wanted. 


Company representatives will be avail- 
able at the booth to display and demon- 
strate the Hamilton “Mix-Cookers” 
which have been highly regarded for full 
capacity, quick heating, and fine stain- 
less steel construction. Hamilton Double 
Motion Motor Driven Agitators, operat- 
ing smoothly in Chrysler “Oilite” self- 
lubricating bronze bearings, are well 
known for thorough mixing action in 
both the center and outside areas of the 
kettle bowl. 


HUNTLEY MFG. CO. .............. BOOTH C-11 


Right in the middle of the Exhibition 
Hall the visiting canner will find the 
booth of the well known Monitor brand 
of canning machinery. The company ad- 
vises they will show for the first time 
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some new designs for 1949 and will em- 
phasize especially the Monitor Tomato 
Handling Equipment, which definitely as- 
sists in the control of tomato mold. 
Representatives Howard Griffin, W. B, 
Sutton and George F. Reid will be 
pleased to explain the many types of 
machinery of the Monitor brand. 


INTERNATIONAL NICKEL......BOOTH E-19 


Food processing equipment designed 
for lower operating costs and minimum 
maintenance and made of high-nickel 
alloys for longer service life will be 
shown by this firm. 

The products to be displayed are made 
of corrosion-resistant nickel, Monel and 
Inconel. Among them will be a pure 
nickel jacketed steam kettle, heating and 
cooking coils, a Monel fan for plant 
ventilation, mixing equipment and a 
brine tank. Other items made of high- 
nickel alloys to be displayed include a 
Monel laboratory pulper, a nickel indus- 
trial cleaning pad, welding supplies, and 
sand, centrifugal and precision castings, 
fastenings and fittings. 

Three members of The International 
Nickel Company’s Chemical and Process 
Industries Section, C. J. Bianowicz, 
A. C. Zino and J. D. McConnell, will be 
in attendance. 


ISLAND EQUIP. CORP............... BOOTH E-8 


It has been said, and recent surveys 
indicate, that in the average factory ma- 
terials handling accounts for almost one- 
third of the total factory payroll. This 
being the case, one of the major areas for 
cost reduction lies in the handling of ma- 
terials in the plant. Canners need not 
be reminded of the necessity of reducing 
costs to a minimum this coming year. 
The display of the Island Equipment 
Corporation, conveyor specialists, should 
then attract a great deal of attention. 
Mr. John W. Stiles, Jr., Advertising 
Manager of the firm advises us that their 
Jar Cooler will be featured in the ex- 
hibit. Many types of equipment, how- 
ever, will be shown and these include the 
following: Styl-O-Matiec Straightline Un- 
scrambling Table, Rotary Unscrambling 
Table, Rotary Accumulating Table, 
Bottle, Jar & Can Container Conveyor, 
Ultimate Jar Cooler, Unitized Table all 
of which are in Stainless Steel; Ultimate 
Double-Flex Chain Conveyor, Live Roll 
Conveyor, Slide Bed Belt & Booster and 
“Island” Light Duty Roller Gravity all 
of the above are in Stainless Stee! and 
Aluminum. 


F. H. LANGSENKAMP ............ BOOTH B-23 


The name Langsenkamp is a symbol 
of quality equipment especially designed 
to produce high grade tomato proucts. 
This year the Langsenkamp booth will 
occupy a space 50 feet by 36 feet, lying 
between and fronting on both aisles A 
and B. Units on display will be Lang- 
senkamp Universal Hot-Break Unit, Con- 
tinuous Juice Heater, a completely 
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Want to increase sales ? 


when you use the superior 
vegetable seed strains 
developed by 
Woodruff Seed 


Scientists! 


W oodruff 
Representatives 
at the convention 


Harold F. Woodruff 
Frank H. Lindley 
George R. Beecher 
A. D. Taylor 


Walter M. Silkworth 
CONVENTION HALL Harold W. Lindley 
Booth B-25 William E. Attwood 


FY WOODRUER 015 Guc. 


SEED GROWERS 


SEEDS 


Milford, Conn. Bellerose, L. I. Atlanta’ Sacramento Dallas Mercedes, Tex. Toledo 
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A PREVIEW OF THE EXHIBITS 


(Continued) 


equipped 1000-gallon ULangsenkamp 
Stainless Steel Cooking Unit, 300-gallon 
Stainless Steel Tank with Coil and Agi- 
tator, Mangler-Pump, Juice Strainer, 
Filler Bowl Coil, Hot-Water Scalder, 
Kook-More Koils, Sieam Jacketed Kettle, 
Indiana E-Z Adjust Pulper in both A and 
B models, Indiana Standard Pulpers, 
Indiana Paddle Finishers, Indiana Im- 
proved Sanitary Brush Finisher, Indiana 
Chili Sauce Machine, Indiana Juice Ex- 
tractor, Indiana Laboratory  Pulper, 
Sanitary Pumps, and the pumping unit 
and receiver tank of a Stickle Differen- 
tial Drainage and Boiler Return System. 

Those in attendance from the home 
office will be F. H. Langsenkamp, F. S. 
Langsenkamp, S. B. Lindley, L. I. MeIn- 
turff, N. A. Meyers, and F. A. Stickle. 
Hotel headquarters for the company will 
be the Claridge, Rooms 1412, 1414 and 
1415. The company’s territorial repre- 


Langsenkamp Chili Sauce Machine 


sentatives, Boutell Mfg. Co., of Roches- 
ter, New York; Brogdex Company of 
Texas; Food Industries Equipment Co., 
of Portland, Oregon; The Horsley Com- 
pany of Ogden, Utah; Tom McLay of 
Maryland; King Sales and Engineering 
Co., San Francisco; and Canners Ma- 
chinery, Ltd., of Canada, will be in at- 
tendance. 


BOOTH E-3 


For many years canners have been in 
the habit of contacting the Lee Metal 
Products Company when in need of 
something in the kettle line. This firm 
specializes in the production of steam 
jacketed kettles, tanks and vacuum pans. 

Although we have not been advised, it 
is presumed that George Tay, Vice-Presi- 
dent and General Manager, and other 
popular representatives of the firm, will 
be on hand to meet and greet visiting 
canners. 


LIMA-HAMILTON ................ BOOTH A-16 


Lima-Hamilton Corporation will ex- 
hibit and have in operation four units of 
its extensive line of Hamilton-Kruse can- 
making machinery. 

Two of the machines—the 150 square- 
can double seamer, and the 301 double 
curler—wil]l be new for the show, never 
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having been exhibited before at canners’ 
conventions. The double curler and a 
third unit, the 301 strip-feed press, will 
be hooked up as a unit for demonstra- 
tion, and the fourth machine, the 301 
body-maker, will also be in operation at 
the company’s booth. All four machines 
are built by the firm’s Hooven, Owens, 
Rentschler Co. Division at Hamilton, 
Ohio. 

Sales representatives of Lima-Hamil- 
ton, scheduled to be present at the booth, 
include James Boyd, general sales man- 
ager for the Hamilton divisions; Peter 
Kruse, well-known can-making designe: 
and engineer; Roland H. Johnson, sales 
manager for can machinery; R. T. 
Adams, Chicago representative, and 
Ralph Lindholm, New York sales repre- 
sentative. 

The square-can double seamer, de- 
signed, as are the other machines, by 
Mr. Kruse, is equipped with automatic 
body and end feeds, a complete set of 
seaming parts, and its own motor and 
control. Featured in this unit are low 
speed heads, exceptional ease of adjust- 
ment, and automatic lubrication. 

Driven by a 2-horsepower motor, the 
double curler, which is to be hooked up 
with the strip-feed press, has two curl- 
ing wheels, each mounted on two tapered 
roller bearings. Automatic stackers are 
in the center of the curler, and the unit, 
according to the manufacturer, gives 
the greatest amount of curling time pos- 
sible, as it provides for more gradual 
working of metal for the curled dimen- 
sions desired. Minimum diameter of un- 
curled end is 2% inches, and maximum 
diameter is 6% inches. The machine 
can produce approximately 600 curled 
ends a minute. 


LINK-BELT BOOTH C-8 


In this exhibit operating units will be 
featured-for example, the Link - Belt 
NRM-145 Screen which has found a wide 
application in the Canning Industry for 
removing the solids from waste water. 

On an especially constructed conveyor, 
which will be driven by a Link-Belt Var- 
iable Speed Transmission through a 
Link-Belt Worm Gear Reducer and 
finally by roller chain, there will be 
shown a moving display of Link-Belt 
products. This will be accomplished by 
utilizing the slats of the conveyor. This 
exhibit will cover the Link-Belt line of 
power transmission equipment such as 
chains, wheels, buckets, bearings, etc., as 
used by the Canning Industry. 

The backwall of the display will be 
novel in the respect that it will be half- 
hexagonal in shape, the inner portion of 
which will be devoted to office space, and 
the exterior enhanced by large, illumi- 
nated transparencies operated by a 
flasher device. The transparencies will 
show actual applications of Link-Belt 
equipment used by the Canning Industry. 
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The 301 Double Curler, operating as a 
unit with the Hamilton-Kruse 301 Strip 
Feed Press 


Ample literature will be on hand cov- 
ering the line, and the exhibit will be 
staffed by competent representatives who 
are well qualified to discuss the prob- 
lems of this Industry. 


MICHAEL LEONARD ............. BOOTH C-13 


Corn canners, especially, need hardly 
be reminded to stop by for a chat with 
these breeders of outstanding sweet corn 
hybrids. In the past several years, the 
outstanding strains developed by this 
company have attracted the attention of 
corn canners everywhere. Dr. Stuart 
Smith, Berkeley Michael, Rudy Feige, 
Haver Daugherty and Ollie Thompson 
will be glad to tell you more about the 
performance of their many types and 
more than that, they are in position to 
advise you as to seed treatment, grading 
of seed, the soil cold test and other mat- 
ters of interest to the canner. This year 
they have a surprise for you. Something 
new and different. Just one more added 
advantage to put you in solid with your 
growers. They’re keeping this under 
wraps until the show opens, so be sure 
to stop by and be agreeably surprised. 


Be 


Link Belt Vibrating Screen for Removing 
Solids from Waste Water 
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FROM DESIGN TO DELIVERED PRODUCT 


CAN PROTECTS QUALITY 


YOUR PRODUCT 


BODY BLANKS 


+ ITS ENGINEERING AND ART SERVICES ARE AT YOUR DISPOSAL ...1T MAINTAINS HIGH PROTECTIVE 
COATING AND LITHOGRAPHING STANDARDS...SLITTING METHODS INSURE UNIFORM BODY BLANKS 


= . = * BOOY FORMING + SEAMING @ MOLTEN SOLDER BATH « BUFFER 


--- ITS CAREFUL BODY FORMING HELPS MAKE TIGHT UNIFORM CONTAINERS... 1TS THOROUGH SIDE- 
SEAMING INSURES TIGHTNESS...1T FLANGES CAN BODIES UNIFORMLY ON BOTH ENDS... 


--» THE WAY WE MAKE CAN-ENDS IMPROVES PACKERS’ OPERATIONS... DOUBLE SEAM- 
ERS PRODUCE UNIFORMLY TIGHT SEAL... TESTING AUTOMATICALLY REJECTS ALL BUT 
AIR-TIGHT CANS... CAREFUL HANDLING AND PACKING PROTECT CANS ALL THE WAY 
ITS PERSONALIZED SERVICE HELPS CUSTOMERS IN THEIR OWN PLANTS 


Reprints of this entire series can be obtained upon request, 


CAN 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. 


BALTIMORE, MD. CHICAGO, ILL. HAMILTON, OHIO BOSTON, MASS. 

SALES OFFICES AND PLANTS IN: at 
‘ INDIANAPOLIS, IND. MASPETH N. Y. CANONSBURG, PA. ST. LOUIS, MO. 
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A PREVIEW OF THE EXHIBITS (Continued) 


Their booth will be found just past the 
halfway mark of the center aisle on the 
left as you approach the stage. 


MUIRSON LABEL BOOTH B-28 


Much has been said in the past few 
months about the advisability and yes, 
even the necessity of revising canned 
foods labels. Many labels now on the 
shelves definitely need redesigning. In 
the absence of store clerks the label must 
do the selling and must, therefore, invite 
attention. 


Here is an opportunity to consult with 
the experts. Representatives of the three 
divisions will be on hand to advise inter- 
ested canners, 


Floor plans for new Association offices 
in Washington and on the West Coast, 
panels highlighting the results of the 
N.C.A.-CMI nutrition research findings, 
and the movie “Better Labels” produced 
under the supervision of the N.C.A. La- 
beling Committee will be displayed by 
the National Canners Association at the 
1949 Canners Convention. All will be on 
display in Convention Hall, the nutrition 
exhibit on the balcony overlooking the 
exhibit floor and the building plans and 
labeling movie in the N.C.A. booth. 


NATIONAL CAN BOOTH D-9 


Your business is a personal matter, not 
only with the sales and service staff of 
National Can Corporation, but with the 
executive and technical branches as well. 
Although we haven’t been advised, we 
feel certain that old and new cus- 
tomers will find Vice-President Berryman 
(Berry), “Eddie” Woelper, “Steve” 
O’Donnell, and a corps of assistants on 
hand to greet and advise you. 


NORTHRUP, KING BOOTH C-12 


“Larry” Corbett, “Pete” Walker, (the 
Senator) and Gordon Newton make a 
formidable combination, ready and able 
to dig up the answer for any canner 
with a seed problem. They know their 
varieties and what they will do under 
varying conditions of soil and climate. 
Furthermore they are convinced and 
anxious to prove that they offer for sale 
the finest seed stock that money can buy. 
Stop in and have a chat with them. 


OAKITE PRODUCTS .............. BOOTH C-20 


Everyone is cordially invited to visit 
the Oakite booth as well as the company 
headquarters at the Chalfonte. 

Equipment and materials on display 
at Convention Hall will be as follows: 

(1) A new steam gun, the Oakite Solu- 
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tion-Lifting Steam Gun, Model 481; a 
specially-engineered cleaning weapon of- 
fering many attractive case-of-handling 
advantages. Gun is designed to expedite 
volume cleaning operations in canning 
plants. 

(2) The Oakite HotSpray Unit, Model 
451; a sturdy, portable cleaning unit 
which permits simplified handling of 
many diversified equipment clean-up 
tasks in food plants. 

(3) A new, quaternary ammonium- 
type liquid germicide-disinfectant, Oakite 
Sanitizer No. 1; for all-purpose sanitiz- 
ing and control of undesirable organisms 
on equipment and work surfaces. 


New Oakite Steam Gun 


(4) Also featured will be other spe- 
cialized Oakite cleaning, germicidal, de- 
scaling and related materials widely used 
in food plant cleaning-sanitation pro- 
grams. 

Representatives attending will be 
Messrs. D. C. Clarin, J. J. Basch, K. 
Tucker, E. K. Billington, C. C. Burns, 
R. B. Potter, I. Pryde, J. S. Todd, B. F. 
Fay, W. M. Bliss, O. J. Lecuyer, H. P. 
Jacques. 


PLANTERS MBG. CO. ............ BOOTH C-24 


For twenty-five years this firm has 
exhibited 5/8 Tomato Baskets at the Can- 
ning Machinery & Supplies Association 
conventions. During that time many 
changes have occurred in the canning in- 
dustry and many improvements have 
been made in their baskets. 


Manufacturers of all kinds of wooden 
baskets, crates and boxes for handling 
and shipping fresh fruits and vegetables 
throughout the United States, Canada, 
Mexico and West Indies for fifty-three 
years, their steady growth reflects the 
satisfaction of many customers every- 
where. To hundreds of canners the word 
“PLANTERS” is a symbol of durability 
and quality. 

O. W. French and John T. Curran will 
be in attendance at the booth. Stop by 
to see them, they are proud of the baskets 
they have to offer you. 


Producers of a full line of machinery 
and equipment for the cannery, this well 
known house will display a varied assort- 
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ment of their manufacture. On exhibition 
for the first time will be the Robins 
Peach Slicer which is reported to be quite 
unusual in design and is expected, there- 
fore, to attract considerable interest. 
Also featured will be the Robins Haynie 
Tomato Scalder and the Robins Niagara 
Washer. Other equipment to be display- 
ed will be the can unscrambler, exhaust 
box, bean cutter, mushroom slicer, bean 
slitter and picking tables. Personnel on 
hand to greet and advise you headed by 
President Robert A. Sindall, Jr and Vice 
President Harry R. Stansbury will in- 
clude Louis Kibler, H. E. Brodnax, Arn- 
old Brodsky, Phillip Hurlbut, Frank 
Moeller, Garver Reynolds, James Dono- 
hue, and Ed. Tennent. 


ROGERS BROS. SEED CO......... BOOTH B-30 


These popular producers and growers 
of quality pea, bean and corn seeds will 
be found in a somewhat different location 
than last year. This time you go all the 
way down aisle B, almost to the stage. 
Aisle B is the second from the left wall 
as you enter the hall. Here the canner 
will find a delegation of officials and pop- 
ular representatives headed by President 
K. D. Rose and Vice President Jay Bing- 
ham. Messrs. T. T. Hopkins, Gordon 
Sternke and Hugh Dorr will also be on 
hand to discuss seed requirements with 
the visiting canner. 


ROSSOTTI LITHO. CO. ............ BOOTH D-8 


This firm specializes in packages for 
food products, having complete research, 
design and production facilities for labels 
and folding cartons. 


On display at the Rossotti booth will 
be samples of the new Rossotti varnish 
for labels. This new, exclusive varnish 
process was developed by Rossotti engi- 
neers and affords a clear white gloss on 
low cost label stock. Through this new 
development, many canners will be able 
to obtain lower costs by the use of un- 
coated papers. 


Headed by Alfred and Charles Kos- 
sotti, the company delegation will include 
Philip Papin, Eastern Sales Manaver; 
George S. Hubbard, Central Division 
Sales Manager W. W. Schaumann, Vice- 
President in Charge of San Francisco 
plant; C. E. Robinson, Vice-President in 
Charge of Tampa plant and Hugh O’)on- 
nell, Mid-Central Division Sales Man- 
ager. Other sales representatives will 
include John Tobia, Thomas Sanicola, 
Louis Delsen, all of North Bergen, and 
T. F. Slater, Rochester, and Robert Hol- 
brook, Boston. 


The Rossotti executive suite #1816- 
#1817 at the Claridge Hotel will be open 
to all friends of the company and will 
serve as informal headquarters. Com- 
pany sales personnel have reservations 
at the Hotel Colton Manor. 
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HIGH SPEED CASE PACKING 


The compactly built 
BURT Case Packer 
gives maximum out- 
put. A large 2 layer 
case filled with each 
plunger stroke. It has 
safety friction drive 
and balance beam con- 
trols. Noscarring . . . 
denting . . . or layer 
tolayer impact. Oper- 
ator places case on funnel chute, the case packer does the rest 
automatically, quickly, efficiently. 


NON-STOP 
LABELING 


is made possible by 
the Dual Label Feed. 
Clean, efficient, uni- 
form application. Un- 
necessary to stop for 
label replenishment. 
Handles cans 2 3/16" - 
41/4" diam. 
71/2" deep. Special 
models for glass containers, etc, Save time, save money with 


BURT AUS labeler, labeling ‘round the clock. 


Send for copy of AUS labeler catalog and High Speed Case Packer 
catalog today. 


BURT MACHINE CO., 401 E. Oliver St., Baltimore 2, Md. 


BASKETS 


Our machine made 5% Field Tomato Baskets with Keg or Veneer 
top hoop and Galvanized Metal or Wood Veneer bottom hoop are 
the best quality we have made in our 54 years of basket making. 


We are-equipped to treat your baskets with 
PLASTEX HAMPER SOLUTION 
to control flat sour bacteria in tomatoes 
and to lengthen the useful life of hampers. 


5/8 Tomato Field Basket 


WRITE US OR SEE] OUR EXHIBIT AT THE 
ATLANTIC CITY CONVENTION - BOOTH C-24 


Plastex Treated Basket 


Manufactured by 


PLANTERS MANUFACTURING COMPANY, INC. 


PORTSMOUTH VIRGINIA 
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A PREVIEW OF THE EXHIBITS 


(Continued) 


SCOTT VINER CO. ............:00+ BOOTH E-11 


This well known firm, originators of 
Seott Hydraulic Handling Equipment, 
the latest improved method of washing, 
cleaning, elevating, blanching and con- 
veying raw food preparatory to canning 
or freezing, and also the manufacturers 
of the popular Scott improved Steel 
Framed Viners, will have a very inter- 
esting exhibit. They will have several 
new models of equipment on _ exhibit 
among which will be two new models, 
Scott Hydraulic Elevators with greater 
capacity and complete flexibility, for any 
food commodity that can be handled in 
water; Scott Hydraulic Pressure (Pipe 
Type) Blancher with improved controls 
in an operating exhibit; a new Whole 
Kernel Corn De-Silker; and a new model 
Separating Unit, de-watering, split and 
skin removal with special screens for any 
commodity. 


Those in attendance at the Scott booth 
will be F. H. Copeland and Sherman Car- 
michael from the Columbus, Wisconsin 
branch, and G. A. Knoor, M. E. Pals- 
grove, M. S. Carmichael, Jr., and W. E. 
Nicholoy from the Engineering, Produc- 
tion and Sales Departments at Columbus, 
Ohio. 


SELLERS INJECTOR ................ BOOTH D-6 


This Company, a new member of the 
Canning Machinery & Supplies Associa- 
tion and first time exhibitor, offers a 
portable cleaning unit which incorporates 
an exceptionally efficient high pressure 
jet. The capacity of this unit is 1000 
gallons hot water per hour at bacterici- 
dal temperatures exceeding 175 degrees 
with pressures up to 250 pounds. Any 
soluble detergent can be used in this 
sturdy easy to handle unit. 


Canners are well aware of the impor- 
tance and necessity of regular routine 
clean up periods. However, company 


representatives will be on hand to ac- 
quaint them with new methods and ap- 
plications of washing operations that ef- 
fect greater efficiencies and economies. 


SIMPSON & DOELLER ............ BOOTH C-21 


Creators of artistic designs and fine 
quality printing for a long number of 
years, this fine old firm will occupy Booth 
C-21, far down on the left of the center 
aisle. 


Harry Doeller, Harry Buck, Will Beck- 
er and Earl Conley will extend a wel- 
come greeting to one and all. If you have 
a labeling problem, you may be sure to 
have it answered by one of these well in- 
formed, experienced gentlemen. 
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SINCLAIR-SCOTT CO. ............ BOOTH A-8 


Vice-President John Rife and Sales 
Manager Steve Lewis promise an even 
better and bigger exhibit than last year 
when their Hydraulic Pumping Unit was 
the center of attraction. This year it is 
understood the Pumping Unit will again 
be displayed in action with glass piping 
used as before. 


Their booth is in a somewhat different 
location this year. Turn to the left as 
you enter the hall and it will not be dif- 
ficult to locate their display at the head 
of the last aisle on the left. 


SAM GORSLINE 
Manager of Exhibits 


WM. J. STANGE CO. ..........000 BOOTH C-6 


Stange will feature C.0.S. (Cream of 
Spice) Seasonings, adaptable for use in 
the canning industry; N.D.G.A. Anti-oxi- 
dant, which is used to prevent rancidity 
in products containing animal fat or 
vegetable oil; and Peacock Brand Certi- 
fied Food color. 


Sales representatives and_ technical 
men from all areas will be on hand to 
consult with customers. 


STECHER-TRAUNG .............. BOOTH A-18 


Stecher-Traung specializes in full color 
lithography — labels designed to make 
your cans stand out on the shelf. Better 
make it a point to see these gentlemen to 
discuss how your labels can be made 
more sales appealing. 


Popular Hal W. Johnston, Executive 
Vice-President and Director of Sales, 
will head a list of capable and well in- 
formed representatives. 
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C. J. TAGLIABUE .............. ...-BOOTH C-16 


Prominently displayed in the TAG 
Booth will be an example of TAG’s Auto- 
matic Retort Control System, featuring a 
demonstration of the newly-designed Re- 
tort Timing Controller. This instrument 
can be incorporated into any present in- 
stallation using air-operated, semi-auto- 
matic retort control. The presentation 
will be designed to illustrate how canners 
can gain fully automatic processing with- 
out disposing of present equipment, by 
adding the new Timer to their systems. 

Among the instruments from TAG’s 
comprehensive line for canners will be: 
the latest models of Industrial Type 
Thermometers; Recording and Indicating 
Temperature and Pressure Controllers; 
“Celectray” Photoelectric Potentiometer 
Pyrometers representative items from 
the extensive line of Laboratory Ther- 
mometers and Hydrometers and a small- 
size Recording Thermometer employing 
a four-inch chart. 

This instrument is designed for low- 
temperature applications, such as in cold- 
storage compartments, refrigerators and 
freezers where a combination of port- 
ability, accuracy and ruggedness is de- 
manded. 

will in- 


A. G. Koenig, L. M. Hacrienberg, 


O. C. Etterwendt, E. T. Oettinger, L. 


Blerkern, N.C. Munisteri and @. A. 


Hebenstreit. 


TAYLOR INSTRUMENT.......... BOOTH/C-14 


The general display will show tHrough 
schematic drawings many adaptatjons of 
Taylor Controls to various cannjng ap- 
plications; which installations; insure 
considerably reduced operating fosts to 
the industry. The focal point off this ex- 
hibit will be a panel featuring fhe bene- 
fits Taylor Instrumentation ers the 
canning trade. 

The equipment to be exhibited will in- 
clude a new “High Flow” reverse acting 
valve, a new flat bulb high speed system 
for agitation kettles, and a new bracket 
for holding recorder and /thermometer 
bulbs for general kettle applications. 

F. K. Taylor, F. S. Ward, A. E. Fleig, 
R. E. Clarridge, E. J. Hanna, N. C. 
Schmid and A. J. Lintz will be in atten- 
dance and extend a cordial invitation to 
all to visit with them. 


UNITED CO. BOOTH B-1 


In a release describing the merits of 
Cremogenized Corn and pointing ou‘ the 
parallel between the words “Sanforized” 
and “Cremogenized” and further exp!ain- 
ing the application of the “Maturity Se- 
lector” in the Cremogenized process, The 
United Products Company of Westmins- 
ter, Md. indicates that their 1949 Corn 
Cutting Bee and Convention Exhibit will 
be bigger and better than ever. 

“This is the first year when the corns 
for the National Cutting Bee started roll- 
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Scott Hi-Eff Washer installed in Shanghai Soy Bean Milk plant. 


HEADQUARTERS FOR 
HYDRAULIC HANDLING EQUIPMENT 


THE MODERN METHOD OF WASHING, ELEVATING, CONVEYING, 
BLANCHING AND CLEANING 


Wherever cleanliness, high production and low handling costs are the goal 
SCOTT HYDRAULIC HANDLING EQUIPMENT is the answer. Proven 
by more than 150 installations in CANNING and FREEZING PLANTS. 


BOOTH No. E-II 


COME IN AND SEE THE LATEST DEVELOPMENTS. OUR EN.- 
GINEERS WILL BE GLAD TO DISCUSS YOUR PROBLEMS WITH YOU. 


WASHER-ELEVATORS HYDRAULIC ELEVATORS 
HYDRAULIC PRESSURE (Pipe Type) BLANCHERS 
HI-EFF WASHERS VIBRATING SCREENS 


And don’t overlook VINERS AND VINER FEEDERS. — Scott Semi-Steel Viners for Peas 
and Lima Beans are built to produce highest possible yield with minimum breakage from 
Fancy Quality green stock. And they do it. 


WE HOPE TO SEE YOU 


THE SCOTT VINER COMPANY 


COLUMBUS 8, OHIO 
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A PREVIEW OF THE EXHIBITS (Continued) 


ing in before the invitations had been 
sent out for participation in the event,” 
the announcement states. 

“This time,” the release continues, 
“corns of any and every style and type of 
pack will be included, provided the full 
history of the pack involved is given by 
the producer in those cases where the 
methods employed are not conventional 
ones. 

Spoon-rinsing fountains will be pro- 
vided adjacent to the samples. 

And do you think you’ll be able to tell 
which Cremogenized Corn has the young- 
est Corn in the cream component, and 
which has the most mature? Let your 
wife and daughter try to tell you. 

Wotta Convention Exhibit! A host of 
new movies!—showing Maturity Selec- 
tion!—and Cremogenized Corn produc- 
tion!—and the TUPCO Laboratories in 
action, showing a part of what corn can- 
ners get, along with the privilege of 
packing Cremogenized Corn, for the 
negligible royalty! The best Cutting Bee 
ever! The Maturity Selector itself! Some 
new equipment of major significance! 
And some surprises! Plan to come—your 
buyers will be there, too! 


U. S. PRTG. & LITHO. ............ BOOTH E-25 


This Company’s booth which promises 
to be very colorful will be located at the 
right side of the stage. 

Built around the theme “Nothing Like 
a U-S Label to Put Your Product on Her 
Table”, the display will dramatize the 
power of a label to thoroughly merchan- 
dise and sell a canned food product at 
point of sale and at point of use in the 
homemaker’s kitchen. By demonstration, 
it will show the basic fundamentals in- 
volved in the designing of such a label. 
Exclusive U-S design ideas that con- 
tribute to the eye appeal and sales ap- 
peal, so necessary in today’s merchan- 
dising methods at the retail level, also 
will be demonstrated. 

Company officials and sales representa- 
tives will be present at the booth to dis- 
cuss label problems with visitors. 


CABS BOOTH A-10 


These old line designers and builders 
of specialized food processing machinery 
will display for the first time their new 
Cherry Cluster Breaker which is used in 
conjunction with the Urschel Model 9 
Cherry Stemmer. Other equipment being 
featured for the first time will be the new 
Model SL Meat Dicer and the new Model 
AA Pickle Quartering and Halving Ma- 
chine. 

Still others that will be displayed for 
the second time are the improved version 
of their Model O Transverse Slicer and 
Model L Dicer. 

Those in attendance at the company 
booth will be Joe Urschel, Kenneth E. 
Urschel and Ted Falls. 
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LANSING B. WARNER ............. BOOTH B-3 


D. L. Carton, Assistant Secretary of 
the company advises that the company’s 
booth will be open to any and all comers. 
The entire organization joins him in 
inviting one and all to drop in and see 
them. As you walk into the Exhibition 
Hall, you bump right into their booth, 
just slightly to the left of the entrance, 
facing on aisle B, just across from the 
United Co. Individual savings figures for 
subscribers will be available and those in 
attendance are invited to drop in and 


Waterous Stainless Steel Sanitary Pump 


look them over. Mr. Carton advises that 
it looks like another good year. Presi- 
dent John Eliot Warner, Vice-Presidents 
N. H. Tobey and M. R. Feeney, and rep- 
resentatives from many territories will 
be there to shake your hand. 


WASHBURN-WILSON ........... BOOTH B-18 


Outstanding performance is obtained 
not by chance but by plan, say these gen- 
tlemen, breeders and growers of seed 
peas and beans. In their quality pro- 
ducing program the seed must undergo 
numerous tests and inspections. Hand 
picking, for instance, assures customers 
that they will get the best possible seed— 
in appearance, purity, germination and 
quality. Make it a point to stop around 
to see Mr. Bonnett and Mr. Wilson. 


WATEROUS CO. BOOTH A-2 


The company booth will be found at 
the front of the hall, all the way over to 
the left as you enter. 


The Waterous Sanitary Pump, which 
will be exhibited, has been designed and 
constructed to meet with all sanitary 
codes. The pump is easily disassembled 
for cleaning and has exceptionally few 
parts. The pumps are available in either 
stainless steel or nickel alloy construc- 
tion. They are being built in six sizes 
and have a capacity range from 1 to 125 
gallons per minute. There are only two 
moving parts within the pumping cham- 
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ber and these are the two rotors. All seal 
parts such as springs, etc., are outside 
the pumping chamber and they are sia- 
tionary. Waterous Sanitary Pumps are 
available in direct driven units, variable 
speed units, etc. 

Members of the technical staff will be 
available to serve canners. 


F. H. WOODRUFF ..............006+ BOOTH B-25 


Mr. H. F. Woodruff, Frank H. Lindley, 
George R. Beecher, A. D. Taylor, Walter 
M. Silkworth, H. W. Lindley, and Wm. 


-E. Attwood will be on hand in booth 


B-25, located all the way down the aisle 
near the stage on the left, to consult with 
customers and visiting canners on their 
1949 and ’50 seed requirements. This 
firm, with an established reputation as 
producers and growers of a full line of 
vegetable seeds, is fully prepared to make 
the canners visit a profitable one. It is 
hardly necessary for us to emphasize 
here the importance of planning the 
right variety suitable to your growing 
conditions. Visit them and get the ex- 
pert advice. 


WORCESTER SALT ................. BOOTH C-25 


This company will feature Worcester 
canners salt and salt tablets. The booth 
located in Aisle C near the front of the 
stage, will be easily spotted if you look 
for the lucky elephant trademark drama- 
tized in a moving display. 

Both the company and elephant trade- 
mark are enjoying their 54th Anniver- 
sary this year. To greet you and advise 
on salt problems will be Messrs. E. W. 
Mandeville and Henry Gilbert. 


SALES SYMPOSIUM 


Perhaps the biggest feature of this 
year’s Convention will be the Symposium 
on the merchandising of canned foods 
scheduled for the Second General Ses- 
sion to be held on Tuesday morning at 10 
o’clock in the Ballroom of the Convention 
Hall. 


You will note from the program that 
all branches of the industry will be rep- 
resented in the discussion, presided over 
by Harold Patterson, Vice-President of 
the Lyndonville Canning Company, Lyn- 
donville, New York. 


No one attending the Convention will 
want to miss this Symposium for this 
formal interchange of views on the mer- 
chandising of canned foods and condi- 
tions within our industry should noi only 
prove interesting and informative, but 
have a strong bearing on your oper:tions 
for the coming season. 


* 


Shrimp was first canned successfully 
for commercial use in 1867 when 2 float- 
ing cannery was operated in the waters 
around Grand Terre Island, Louisiana. 
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MODEL k 
COMMINUTING MACHINE 
Series 3600 Code V44K 
20 Horse Power — Reversible 
Comminuting Chamber— 
Stainless and Non-Corrosive 


MODEL K 


CREAM STYLE 


Utilizing the advantages 


of Whole Kernel Sanitation 
and Controlled Cleanliness 


MODEL R 


MODEL R 
SLITTING MACHINE 
3 H. P.— Code 84— Type CN 
For continuous slitting or 
cutting of Products such as 

whole kernels of corn 


Write us for full details of these and other equipment models 
designed for the Canning and Food Processing Industries—or see 
us in Booth D-2 at the Canners Show in Atlantic City, Jan. 14-19. 


THE Ww 


J. FITZPATRICh | COMPANY 


1001 WEST WASHINGTON BOULEVARD + CHICAGO 7, ILLINOL 
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CANNERS AND THEIR FINANCING 


I can’t recall a time in recent years 
when there has been more uncertainty 
among the members of the canning in- 
dustry—more searching for the proper 
answers to future operations. What 
about the timing of sales? What to do 
about the changes in freight rates? Can 
anything be done to stabilize markets? 
Why are much larger bank loans needed 
this year? Can adequate financing be 
obtained next year? What should be done 
about the relationship with banks? What 
does the banker look at in deciding 
whether or not to grant credit?—in deter- 
mining how much credit to grant? What 
does he expect from the canner? What 
changes have taken place in consumers’ 
habits? What about costs? The answer 
to these and many other questions will 
enable you to steer your company 
through the rough waters that we know 
will come. 


BANKERS IN SPOTLIGHT 


The banker appears to be more promi- 
nently on the mind of canners this year 
than for many years in the past. This, 
of course, is caused by the fact that more 
borrowed money is necessary to carry on 
the operations of a canning business than 
has been needed for a number of years. 
The principal reason for the need for 
more money is the fact that the finished 
merchandise is taken by buyers at a 
much slower rate than was the case dur- 
ing the war and even the first two years 
subsequent to the war. Added to this is 
the much greater cost per case of mer- 
chandise packed, increasing the dollars 
needed to carry the same quantity of 
goods. It would seem that rate of ship- 
ments this year can be expected to pre- 
vail in future years, and that plans of 
movement should be budgeted over an 
8 to 10 months period. However, there 
are a couple of other factors that have 
affected this demand for borrowed funds. 
The first of these is the much lower tax 
reserves that most canners had entering 
the 1948 season as compared with 1947. 
You will recall that profits from the 1946 
pack were generally excellent with the re- 
sult that at the beginning of the 1947 
pack there was a substantial tax reserve. 
This tax reserve actually represented 
credit made available by the Government 
since it was payable only quarterly over 
a 12 month period. Earnings from the 
1947 pack, generally speaking, were not 
as good with the result that such tax re- 
serve was much lower at the beginning of 
the 1948 packs. With the same volume 
of production it was necessary to obtain 
creditor’s funds to make up the differ- 
ence in these tax reserves between the 
two years. The second factor stems from 
cash discounts made available by trade 
creditors and the proper desire to take 
advantage of such cash discounts. Be- 
fore the war trade creditors supplied sub- 
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R. W. ROGERS 


Assistant Vice President Harris Trust & 
Savings Bank, Chicago, Illinois 


stantial funds to many canners for the 
carrying of the pack until sold. But with 
the slowing down in the movement of the 
pack it means that bank credit must be 
obtained in greater amounts if cash dis- 
counts are taken. With careful plan- 
ning, which will be mentioned later, the 
advisability of taking cash discounts can 
be determined. 


DETERMINING A CREDIT RISK 


There are many factors that a lender 
reviews in appraising a credit risk. Not 
all of these can be mentioned here but 
there are certain major ones that I would 
like to comment on. 


MANAGEMENT—The first and prim- 
ary one is good management. There are 
many facets to this point and it is inter- 
related with all other factors of a com- 
pany since the decisions of the manage- 
ment are reflected in these other factors, 
and the appraisal of these other factors 
determines how well the management has 
proven its ability. It goes without say- 
ing that the character and reputation of 
the management should be beyond re- 
proach. 


NET WORKING CAPITAL — The 
next most important factor for the well 
being of a company over a period of years 
is adequate net working capital to carry 
on the volume of business done. Per- 
haps I classify this next since it too often 
appears to have been overlooked by man- 
agement in its effort to reach other ob- 
jectives. It may be elemental to define 
net working capital, but it may be well 
to remind you that net working capital is 
the excess of current assets—that is 
primarily cash, receivables, and inven- 
tory—over all liabilities that are due and 
payable within 12 months. These liabili- 
ties should include adequate accruals for 
all taxes and any other obligations that 
the company has incurred. In the daily 
operation of your business you must of 
necessity watch your cash account to de- 
termine how much money is available to 
pay obligations that are due or will be- 
come due in the near future. However, 
in making longer term plans it would 
be best to practically disregard the cash 
position and to base such plans upon 
net working capital as defined above. 
It is entirely possible, as was the 
situation with many canners at the end 
of the 1946 season, that there would be 
ample cash on hand, but that net work- 
ing capital would still be inadequate. It 
is certainly unwise to pay dividends, re- 
tire stock, invest too much money in brick 
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and mortar or otherwise deplete net 
working capital on the basis of cash on 
hand. The determining factor of any ac 
tion of that nature should be based on 
the net working capital position and not 
the cash position. 

The question of the measure of ade- 
quate net working capital is often asked 
and it is not possible to answer such a 
question categorically since each con- 
cern’s needs vary somewhat from another. 
Before the war and the increase in prices 
we used to consider net working capital 
equivalent to 50 cents per case packed as 
sufficient and perhaps the minimum 
needed to entitle a canner to unsecured 
credit. With the increase in prices such 
50 cents per case is not adequate today 
and this minimum should be raised to 
75 cents or preferably $1.00 per case 
packed. Another measure that I have 
heard used is that a company’s net work- 
ing capital should be equivalent to 25% 
of the annual sales volume. 


Such “rules of thumb” give some indi- 
cation of the net working capital needed 
by a canner to obtain unsecured credit 
from a bank; but a word of caution—net 
working capital, despite its vital impor- 
tance, cannot alone determine that a can- 
ner is entitled to unsecured bank credit. 
Among other factors, the total amount 
of a canner’s debt at the time of peak lia- 
bilities also should be considered. At 
such time the current ratio should not be 
less than 1% to 1, or stated another way 
—the total credit granted by banks, trade 
creditors, growers, tax reserves, and the 
like should not be in excess of two times 
the amount of net working capital. De- 
spite the proper desire of the manage- 
ment of each company to obtain unse- 
cured rather than secured credit don’t be 
overanxious and force such a change for 
it is much better in the long run to have 
a satisfied secured creditor than a wor- 
ried unsecured creditor. 


QUALITY—Another factor that our 
bank and most other lenders verify care- 
fully is the ability of a canner to, and his 
record in producing quality merchandise. 
Much has been said on this subject and 
it hardly seems necessary to point out 
that the record of the industry indicates 
that better profits are consistently made 
from the sale of quality merchandise as 
compared to standard merchandise. Ad- 
ditionally, the record of the years indi- 
cates that quality merchandise can be 
more easily moved at a satisfactory profit 
than can standard merchandise. Of 
course, the ability to pack quality in- 
volves the proper handling of the rela- 
tionship with growers, adequate plant fa- 
cilities and the proper management of 
these, good labor relations, close quality 
controls, and so on. These parts of a 
business could each be dwelt on at length 
but it is best to leave the discussion of 
them to experts. However, I do want to 
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W.:.. looking forward to renewing old friendships, 
and making many new ones as well, at the get-together 
in Atlantic City. Be sure and drop in at Booth A-16, 
Lima-Hamilton’s exhibit — a warm welcome will be 
waiting for you! 

Three: outstanding mainstays of Lima-Hamilton’s 
line of can-making machinery — the units illustrated 
on this page — will be shown in actual operation. 
You'll see for yourself how these high-speed machines, 
precision products in every respect, can substantially 
step up the output of your line. 


A 


No. 150 Square-Can Double Seamer — A completely auto- 
matic four-head machine, equipped with own motor and 
control. High-speed, quiet and solidly built throughout. 
Easily adjusted for square or irregular-shaped cans. 


DIVISIONS: Hamilton, Ohio — Hooven, Owens, 
Rentschler Co.; Niles Tool Works Co. Lima, Ohio 
— Lima Locomotive Works Division; Lima Shovel 
and Crane Division. Middletown, Ohio—The 
United Welding Co. 

PRINCIPAL PRODUCTS: Hamilton-Kruse auto- 
matic can-making machinery; Hamilton heavy 
metal stamping presses; Niles heavy machine 
tools; Hamilton diesel and steam engines; Special 
heavy machinery; Heavy iron castings; Weld- 
ments; Locomotives; Cranes and shovels. 


No. 301 Bodymaker — A high-speed body machine. 
Available with solder attachment. Ample power and 
extreme accuracy throughout. Units already in operation 
are producing millions of cans a year. 


No. 301 Strip Feed Press fitted with Curler — Designed for > 
medium and high-speed outputs. Capacity of 25 tons, 
with stress-relieved welded-steel frame. Friction-type 
clutch with the most modern safety devices. Available 
for single- or double-dies, or for multiple-die work. 
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emphasize the need for good quality con- 
trols, not only in the plant but also from 
the time the seed goes into the ground 
until the fruit is harvested. Certainly 
much can be done with regard to growing 
and harvesting despite the whims of 
Dame Nature. Another point to be em- 
phasized is the need to keep abreast of 
the development in production technique, 
particularly those that improve quality, 
save labor and/or reduce costs. Here 
again a word of caution, don’t forget to 
weigh the need of net working capital 
against the need of a new piece of equip- 
ment before buying it. 


COST CONTROL — Another factor 
that often was overlooked during the lush 
war time period is close control of pro- 
duction costs. It seems difficult to under- 
stand how a canning business can be 
operated today unless the management 
knows the cost of each item produced. 
It is not sufficient to determine these 
costs at the end of the pack, but they 
should be available to the management 
not less often than once each week 
throughout the packing season. This not 
only provides figures upon which to base 
your selling prices but immediately puts 
the management on notice if any costs 
are getting out of line so that corrective 
steps may be taken. It seems to me that 
it is vital to the continued successful 
operation of a canning company to have 
accurate and complete cost records. 


SALES ARILITY—Certainly not the 
least of the factors of judging a credit 
risk is the ability of the organization to 
sell its merchandise. In the final analysis 
it is the sale of the finished merchandise 
on a profitable basis towards which all 
other efforts are directed. It was men- 
tioned previously that it is probable that 
such sales in the future will have to be 
made on a year around basis and plans 
should certainly be made accordingly. 
Naturally the volume in each month is 
not expected to be equivalent to every 
other month, but every effort should be 
made to move the merchandise in an or- 
derly manner throughout the selling sea- 
son. To accomplish this prices will have 
to be competitive with others in the in- 
dustry. But with a pack in line with an 
organization’s ability to sell, the orderly 
movement of merchandise throughout the 
season at competitive prices will prove 
to be the most profitable program over 
a period of years. There will be seasons 
in which the overall pack of an item will 
be in excess of consumption with a con- 
sequent carryover, but each concern 
should strive to keep such years to a 
minimum. 


TRENDS IN THE CANNING 
INDUSTRY 


KNOWN BRAND NAMES — There 
are a few trends in the canning industry 
I would like to call to your attention. In 
addition to the year around sales men- 
tioned before, these are: first, with the 
advent of self-service in stores and other 
factors there has been a definite trend 
among the consuming public to purchase 
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known brand names. This preference is 
apparently continuing to grow at the 
present time and it should be taken into 
consideration in long term planning. It 
is appreciated that the smaller canner 
is somewhat at a disadvantage in this 
situation, but many of them have suc- 
cessfully developed a demand for a brand 
name in local areas, and the possibility 
of this should not be overlooked. This 
trend certainly does not mean that the 
private label packers cannot be success- 
ful in the future for there is a place in 
the industry for them and they do supply 
the merchandise for brands of non-pro- 
ducing companies. Yet it is not advis- 
able to lose track of this trend in your 
planning. 


FREIGHT RATES—The second trend 
that is having a major effect on the can- 
ning industry is the greatly increased 
freight rates. The large canners are 
taking corrective steps by obtaining 
plants closer to the point of distribution. 
The smaller canner should look to the 
development of nearby markets and the 
intensive cultivation of them. If your 
sales have been made at a long distance 
from your plant it may be that the in- 
creased freight rates will create too great 
a disadvantage in delivered costs for you 
to successfully compete with canners lo- 
cated near such markets. 


RETAIN EARNINGS — The third 
trend is apparent in all industry and that 
results in the situation that the growth 
of companies today must be financed 
primarily through earnings retained in 
the business. It is possible to sell stock, 
mortgages, or bonds but, until the market 
for these securities changes, these ave- 
nues of financing are expensive and not 
readily available, particularly for the 
medium and smaller sized concerns. Con- 
sequently it is desirable to retain in the 
business a greater proportion of earn- 
ings than before in order to provide for 
the growth of your company. 


BUDGETS INCREASE THE 
CONFIDENCE OF THE LENDER 


What can you do to increase the confi- . 


dence of the lender when approaching 
him for credit? The answer is fairly 
simple although the execution of it may 
not be so simple. That is to have a defi- 
nite plan prepared on the basis of pre- 
vious years’ experience. This plan is a 
program covering the future year’s oper- 
ations, starting with acreage and ending 
with the sale of the finished product. To 
carry this out every concern should pre- 
pare a budget sufficiently detailed to pro- 
vide a guide for all the various divisions 
of the business. Too often a canner will 
say that due to the impossibility of pre- 
dicting crops such a budget cannot be 
prepared. The falseness of this state- 
ment has been proven by the number of 
canners, both large and small, who have 
annually prepared such a budget with 
excellent success. The detail in which 
such budget is made will vary with the 
size of the business preparing it. Never- 
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theless such a budget should be broken 
down sufficiently to provide controls, or 
perhaps I should say goals, for each 
department and division of the business, 

From this budget there should be pre. 
pared what is called a cash budget. This 
cash budget will show the amount of 
money that is needed each month 
throughout the year and from such needs 
plans can be made for the source of those 
funds as well as the repayment of the 
funds. For a smaller canner it is not 
necessary to be a qualified accountant to 
prepare the cash budget. The first year 
may not prove to be too successful but in 
subsequent years the accuracy will im- 
prove, and as such budgets are used the 
value to the business will become appar- 
ent. There have been simple forms drawn 
up for use in making budget forecasts 
and I am sure that your accountant or 
banker can help you through preliminary 
discussions of budgets and in the form 
and detail the figures should be made. 

After the cash budget has been pre- 
pared copies should be presented to your 
banker since the budget shows the 
amount of loans needed from time to time 
and the schedule of repayment. It hard- 
ly seems necessary to state that such 
plans carefully prepared and efficiently 
carried out engenders a great deal of 
confidence with your banker as well as 
other creditors. 

Of course, if you have an exceptionally 
fine yield or if the yields are very poor, 
the budget that you have prepared will 
have to be adjusted. However, as soon 
as such yields and the consequent pack 
can be determined, it is not difficult to 
adjust the budget for the new needs, and 
you will know immediately the changes 
necessary in your financial requirements. 
You will thus be able to discuss these 
changes with your banker in adequate 
time and can readily show him why such 
changes arose and what this means with 
regard to the amount of loans and the 
time of their repayment. 

Budgets are also very valuable in the 
successful operation of your business in 
that comparisons of actual results with 
the budget: figures immediately show up 
any variations, many of which might 
otherwise be overlooked. These varia- 
tions do occur whether a budget is pre- 
pared or not, but with a budget the man- 
agement is immediately put on notice 
that they have occurred and a study of 
any unexplained change can be under- 
taken immediately so that corrective 
steps can be inaugurated before too much 
loss is incurred. 

If proper plans are not made in ac- 
cord with the financial ability of a com- 
pany to carry them through, forced sales 
are often necessary to raise cash needed 
to meet obligations. Such sales usually 
have to be made at a sacrifice in price 
with a resultant loss to the concern Im- 
volved. Not only is the one concern In 
volved, but such sales upset the entire 
market by establishing unprofitable price 
levels which others in the industry may 
be forced to meet. It seems to me that 
more could be done on an industrywide 
basis to encourage budgetary planning. 
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KITCHEN 


puts June gardens on January tables... 


“Big Kitchen”...that’s what we’re called by 
our neighbors on surrounding farms. “Big 
Kitchen” that takes the quality fruits and 
vegetables they grow...turns them into a 


quality _pack...and sends them 
irs with a quality reputation that we guar , | 


every step of the way. “Big Kitchen”... 
serving growers, distributors and consum- 
ers in a quality way. 


SCHUCKL & CO.,INC 
Sunnyvale, California 
™ IGHEST QUALITY PACKS OF: Cherries, Apricots, Peaches, Pears, Fruit 
“eel for Salad; Spinach, Asparagus, T t and Tomato 
Prod 


‘az Rancho Soups, Old English Pork and Beans 
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The results should be more profitable 
price levels and certainly a more stable 
market throughout the year. 


In connection with the cash budget a 
monthly statement should be prepared 
at the end of each month with the possi- 
ble exception of the active canning sea- 
son. These monthly figures are a further 
help to management in its planning and 
are certainly a necessary basis for any 
long term decisions as well as many short 
term ones. If your use of borrowings is 
relatively full you will find your banker 
much more comfortable and receptive if 
such monthly figures are presented to 
him. 


BANK CREDIT FOR NEXT YEAR 


You are all interested in knowing 
whether or not bank credit will be avail- 
able to the canning industry next year. 
In my opinion adequate bank credit will 
be available but not on the liberal, un- 
questioning basis that has been the case 
too often in recent years. That is one 
reason why careful planning—on paper 
—and close co-operation with your bank- 
er has been emphasized. Undoubtedly 
some canners will not be able to get all 
of the bank credit desired and those can- 
ners will be the ones in a weak financial 
position and with grand hopes about the 
1949 season but not much in the way of 
careful and definite plans. 

In addition to obtaining credit from 
your particular bank I trust that you 
are giving thought to the relationship 
with that bank. Are you carrying satis- 
factory balances; are you supplying the 
needed information upon which the bank 
can base its decisions; and are you tak- 
ing advantage of the information and 
counsel available from the officers of the 
bank? In other words are you taking ad- 
vantage of all of the assistance your 
bank can give you and are you building 
your standing with that bank against the 
time when you may need some special 
help or when loanable funds may be re- 
stricted? 

The increase in the demand for loans 
since the war has not been accompanied 
by a corresponding increase in the sup- 
ply of such funds—deposits. This, with 
other factors, has resulted in an _ in- 
creased cost for money—expressed as the 
interest rate you pay on your loans. At 
the same time banks are evidencing more 
interest in deposits for that is the source 
of the funds you borrow. Loanable funds 
have not yet decreased to a point where 
they are allocated, but there have been 
such times in the past and presumably 
will be in the future. At such times it 
is only natural that the borrower who 
has carried satisfactory balances over the 
years and who has cooperated with the 
bank would receive a preference in the 
apportionment of funds. During the sell- 
ers’ market in wartime you will recall 
that you gave preference to your more 
desirable customers in the sale of your 
merchandise. It is only good sense to 
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become a desirable customer of your bank 
to warrant preference in the sale of its 
merchandise—loanable funds. 


The canning industry has just experi- 
enced its best period of years in history 
with profits easy to realize. Slipshod 
habits have crept into the business. These 
should be eliminated promptly for now 
it appears that the canning industry is 
again in a period when it will take effi- 
cient operations to show satisfactory 
profits. 


We are now at a high point in the eco- 
nomic cycle. I certainly claim to be no 
prognosticator, with or without a poll, 
but it is obvious that there will be set- 
backs from time to time. In such set- 
backs there are always casualties in the 
business world. The survivors will be 
those who get their financial affairs into 
shape—and again I want to emphasize 
working capital—and who can think 
clearly and plan accordingly. To think 
clearly you need the facts about your 
own company as supplied by adequate 
cost records and supplemented by care- 
fully prepared budgets. Additionally, you 
need the facts about the industry of 
which you are a part and such informa- 
tion is available through your National 
Canners’ Association and others. Don’t 
guess when you are making plans but use 
this factual information to make your 
plans soundly. Yours is a basic industry 
and over a period of years should be a 
profitable one for those who use all the 
tools available to produce such profits 
and a successful business. 


BOB WHITE AT THE 
CONVENTION 


The Bob White Organization, Chicago, 
will maintain headquarters during the 
National Canners Convention in Suite 
356, 358, and 360, the Brighton Hotel, 
Atlantic City, from January 12 to 20th, 
1949, inclusive. The Bob White Organiza- 
tion will be represented by Bob White, 
Ken Patrick, Jim Walsh, “Big” John 
Chlopecki, Bill Jones and Nita Neel. The 
annual Bob White Luncheon will be held 
on Tuesday, January 18, 1949, at 12:30 
p.m. at the Brighton Hotel. During the 
convention period, the Bob White Or- 
ganization plans to exhibit the 1949 
Packard Convertible which is offered to 
Brokers and their salesmen as an 
Achievement Award for sales efforts. The 
final announcement of the winner of the 
Packard Achievement Award will be 
made at the convention of the National 
Food Brokers Association to be held in 
Chicago from March 20 to 24, 1949. At 
the Bob White headquarters, in Atlantic 
City, there will be exhibits of Pinafore 
Whole and Half Chicken, Gwaltney of 
Smithfield, Virginia Barbecued Pork 
products, Lakefish, Fred’s Mushroom 
Products, Mitchell Cannery Deep South 
Products and other items promoted na- 
tionally by the Bob White Organization. 


THE CANNING TRADE 


TENITE TRANSPARENT CAN 


Sturdy, attractive containers can be 
made of transparent extruded Tenite 
sheet sealed with tin-can lids. The prod. 
uct, an experimental development of Ten- 
nessee Eastman Corporation to promote 
the use of extruded Tenite sheet, sug. 
gests possibilities in the visual merchan. 
dising of such items as dried foods, 
candy, nuts, coffee, tea, spices, seeds, 
rice, popcorn, tobacco, and so forth. Ten- 
ite sheet is tough and will not tear or 
burst easily. It is flexible, yet has suf. 


ficient rigidity for a straight-sided, neat, 
looking package. The clear transparency 
of the material affords an excellent view 


Transparent Tenite Containers 


of the contents of the can. Firm seals 
can be made with can lids, and the opera- 
tion is simple. 

To form the can, a blank of extruded 
Tenite sheeting is cemented on a mandrel 
—or it may be bonded electronically— 
into the shape of a cylinder. For a No. 
2 can, this cylinder measures 31% inches 
in diameter, 4;; inches high, and has a 
35.55-cubic-inch content. Cylinders of 
other standard sizes can be obtained by 
using different-sized blanks and lids. 

Can lids are applied in a power sealing 
machine such as is used in standard can- 
ning operations. The cylinder, with lids 
placed on each end, is clamped in the 
sealer, and a lid is automatically sealed 
onto one end. The cylinder is then re- 
moved, filled with the desired material, 
and replaced in the machine for the seal: 
ing of the lid on the other end. 

An appropriate label can be printed di- 
rectly on the plastic sheet before the 
cylinder is fabricated, by lithography, 
decalcomania, or the silk-screen process. 

Tenite is a product of Tennessee East- 
man Corporation, Kingsport, Tenn. It is 
sold in the form of pellets for continuous 
extrusion and injection molding. 
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PROCESSING 


Every year since 1909 of our continuous operation, our plant has grown 
steadily in personnei and facilities to enable us to keep ahead of the 
changing requirements of the food processing industry, each year im- 
proving Berlin Chapman equipment as our customers’ operating con- 
ditions made demands for more production. Today 
into the designing and engineering of Berlin Chapman 
equipment are reflected those years of experience of 
both personnel and en- 

gineering staff. 


BERLIN CHAPMAN PIVOT 
CHAIN EXHAUST BOX 
In this exhaust box there are no transfer devices . . . no place for the 
cans to crawl, creep or stop . . . every can is exhausted at exactly the 
same time . . . will handle all cans at any speed without jarring or spill- 
ing . . . designed and built in 
either steam type with the 
sprays hitting against the side 
of the can, or water type .- . 
capacity is unlimited. 


A self-contained unit 

embodying its own relay 

BOX WASHER z pump to furnish high pres- 
sure washing . . . built to handle any size standard job. 


Complete 48 page catalog describing 
the full line of Berlin Chapman processing 
machinery for all food products—yours 


ROLLER VEGETABLE WASHER upon request. 


pending epacty BERLIN CHAPMAN COMPANY 


BRINE-JUICE-PULP TANKS __ be handled. Berlin, Wisconsin 


Latest design brine, juice 
id pulp tanks made from all 
‘ades of stainless steel, 


ending upon product to be 
‘ocessed . . . regular FOR YOUR 
ze from 750 gallons to 
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THE SALES IMPORTANCE PROPER SALTING 


The important part sait plays in can- 
ning is indicated by the fact that about 
200,000 tons are consumed by the can- 
ning industry each year. Forward-look- 


ing packers have been exceedingly vigil- ° 


ant in the avoidance of any “take a 
chance” attitude and have become in- 
creasingly interested in the purity of the 
salt they use. 


We find accordingly that of the recent 
16,000 ton gain in annual salt consump- 
tion by canners, almost three-quarters of 
the increase was of evaporated salt. Part 
of this increase was the result of canners 
turning to the same high-test salt in the 
grader that they use in the can—a deci- 
sion based on the fact that some of the 
brine in the grader naturally adheres to 
the vegetable and goes into the can. 


Public taste in canned foods has come a 
long way in the past generation. Unlike 
Mr. and Mrs. Gay Nineties to whom one 
type of canned food tasted about as good 
as another, present-day buyers have de- 
veloped a critical and sensitive apprecia- 
tion of the flavor of foods in the can. 


In order to please this discriminating 
public taste the modern canner relies on 
salt as an important factor in his busi- 
ness. He realizes that even though he 
spends only a few cents for salt with 
which to season several dollars’ worth 
of canned foods, it is the few cents’ 
worth of salt that helps so much to deter- 
mine and maintain the quality of the 
product, and to govern its flavor. When 
canned foods have a flat, tasteless, “all- 
gone” taste the folks in the kitchen lose 
their enthusiasm for them—it is too 
much trouble to “fix them up” and they 
are not repurchased so frequently. 


SALTED CANNED FOODS 
PREFERRED 


Sometimes a canner is met who does 
not salt all of his vegetables. That he is 
losing sales possibilities is indicated by 
the following observation from a test 
conducted in October 1945 by the Texas 
Agricultural Experiment Station. “The 
results show that with flavor, texture, 
and acceptability, there was a trend to- 
ward higher ratings for the salted sam- 
ples. Comments indicated preference for 
the flavor of salted samples.” 


This is because the proper use of salt 
wakes up hidden flavors. The proper 
function of salt indeed is not to make 
foods taste salty but to develop and bring 
out the natural flavors of foods without 
developing a salty character to the flavor. 
It does this by stimulating the taste or- 
gans, making them sensitive to the deli- 
cate shades of flavor which would be lost 
without the salt. 
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by E. B. TUSTIN, JR., 
Worcester Salt Company 


AMOUNTS FOR BEST FLAVOR 


Now to determine the proper amount 
of salt to bring out the finest flavor, 
simply add increasing amounts to test 
batches until the salt can be tasted. Hav- 
ing determined the level of salt which 


‘gives a slightly salty character to the 


flavor, the salt should then be reduced 
just enough so that it cannot be tasted 
in the finished product. Only in this way 


Adequate pure salt in canned foods brings 
out the finest flavor. (Photo, Worcester 
Salt Company) 


can you be sure that you have added the 
proper amount of salt to bring out the 
best flavor of the food. 


The proper salt level for each kind of 
food should be tested in the foregoing 
manner because salt affects the flavor of 
other ingredients and other ingredients 
in turn affect the flavor of salt. Fabian 
and Blum at Michigan State College 
showed that salt increases the sweetness 
of sugar and decreases the sourness of 
acids. Similarly, it was shown that sugar 
decreases the saltiness of salt, whereas, 
acids increase the saltiness of salt. Since 
canned foods vary in their amounts of 
sugar and acids, they naturally vary in 
their requirements for salt. The proper 
salt level should therefore be adjusted 
for each type of food. 


Fabian and Blum also showed that 
chloride impurities of salt (calcium chlo- 
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ride and magnesium chloride) are sharp- 
er or more potent in flavor than is salt 
itself. For this reason care should be 
taken in the salt purchased in order to 
obtain a salt possessing true salt flavor, 
You can usually add more of such puri- 
fied salt without developing a salty fla- 
vor, and the more salt you can add to a 
can without developing a salty flavor, the 
better the flavor that can will have. 


Along with high chemical purity in salt 
you will usually find a high level of 
cleanliness, or freedom from insoluble 
matter, and a low contamination of cop- 
per and iron, both of which metals speed 
up the development of off-flavors. 


The key to food success is flavor, and 
price pressure eases as reputation for 
dependable flavor grows, season after 
season. Distributors who have tested 
salted and unsalted foods on their trade 
have become convinced of the superior 
sales reaction to the accurately salted 
products. After all, Flavor’s the Thing! 


SPINACH CULTURE 


U. S. Department of Agriculture Leaf- 
let No, 128, “Production of Spinach,” is 
a veritable handbook on spinach culture. 
It deals with soil and climatic con- 
ditions, types and varieties and their 
preparation, irrigation, crop rotation, soil 
amendments, and fertilizers, and numer- 
ous other matters of importance to spin- 
ach growers. Pertinent comments on 
fertilization are as follows: “Because of 
the widely varying soil types and fer- 
tility levels it is not possible to make 
general fertilizer recommendations. In 
the East it has been found that applica- 
tions of 1,200 to 1,500 pounds per acre 
of mixtures containing 7 to 10% nitro- 
gen, 8 to 12% phosphorus, and 3 to 5% 
potassium give good results. In the West 
applications of nitrogen alone have given 
profitable returns. On peat and muck 
soils in the East fertilizers containing a 
higher proportion of potash are recom- 
mended.” Further: “Spinach, like !eets 
and a few other plants, requires ‘ore 
boron than most other crops. Spinach 
affected with boron deficiency has dark 
colored roots and numerous smal! flat- 
tened yellowish leaves and is generally 
stunted in growth. The kind and amount 
of fertilizer to use must be determined in 
each locality and, in many cases, for indi- 
vidual acreage. Nitrogen is the element 
most often lacking but it is quite probable 
that, in many cases, other elements, ©spe- 
cially phosphorus and potassium, will 
also be needed. The determination of 
the available nutrients in the soil should 
be used as the basis for the fertilizer 
program.” 
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If you are buying material by weight, you 
naturally do not want to pay for any 
water it may contain. Likewise, if moisture 
affects your manufacturing processes, it 
should be carefully controlled. 


The Dietert Moisture Teller is the quickest 
way to find out accurately the moisture 
content of practically any material with 
which you may be working. Weigh a 
sample on the new computing beam bal- 
ance with catch weight. Then, put it in 
the Moisture Teller which quickly drives 


off all moisture. Rebalance and read 
percent moisture directly—no computation 
or interpolation. 


Likewise, no calibration is necessary since 
moisture is determined gravimetrically 
and just as accurately as when the sample 
is dried in the laboratory oven, but much 
faster. One or several samples may be 
dried at the same time. 


The Moisture Teller is available in several 
models and sizes to economically satisfy 
practically any requirement you may have. 


Write to Department 3 for full 5204 
specifications and prices. 


CONTROL EQUIPMENT SAND MOLD + MOISTURE CARBON SULFUR 


IDEAL for FISH CANNING, CRAB and OYSTER PACKING, 
BABY FOOD and 
VEGETABLE 
PROCESSING 


> RENNEBURG 
A Steam Box 
The new RENNEBURG Streamlined STEAM 


doors upon request) and track, complete 
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BOXES are specially designed for processing 
seafoods, baby foods and vegetables. Con- 
structed of heavy steel plate, flanged and 
welded for greater strength—longer life. 


Standard specifications call for box 30 in. 
square and 25 ft. long, designed to hold 3 
special RENNEBURG 8-foot processing cars. 
Any length can be made to your specifica- 
tions. Furnished with hinged doors (sliding 


RENNEBURG SONS CO. 


with steel wing nuts, steam pipes, safety 
valve, pressure gauge and quick opening 
drain valves. 

RENNEBURG Engineered Equipment guar- 
antees you reliability and economical opera- 
tion. Whether it’s Fish Canning, Fish Re- 
duction, Vegetable Processing or Industrial 
Oil Burning Equipment, RENNEBURG de- 
signs the equipment for you. ‘‘A little extra 
for quality goes a long way... ”’ 


_ BALTIMORE 24, MD., U.S.A. 


§ “PIONEERS IN FISH MEAL AND OIL:MACHINERY—KNOWN THE WORLD OVER" 
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MR. YEE SETS CANNERY 


Wt 


His Chinese Soups Are A Simple Illustration 
Of How To Start A Small Canning Business. 


by DAVID 8S. BURT 


Down at 13 Bowery, New York City, on 
a street known for its bars and bums, a 
unique little industry has opened for 
business—The Mandarin Foods Products 
Corporation, manufacturers, wholesalers, 
and retailers of canned Chinese soups. 
In the front of the building stands a sales 
counter, and behind it shelves of tin cans 
labeled with traditional Chinese family 
portraits, trade-marked with oriental 
alphabetical figures that look like a bird’s 
foot prints. The contents are also printed 
in English. For example: “Quo-Do-Guy 
Soup — contains sliced chickens, chest- 
nuts, bamboo shoots, lotus seeds, season- 
ing, salt and water added.” 


Herbert Yee, owner of the Mandarin 
Foods Products Company, links the old 
and the new, using modern equipment to 
package ancient recipes. Here the ex-GI 
uses a “double seamer” to seal cans of 
Chinese soup, one of his eight varieties. 


In the back of the building, Herbert 
Yee, an enterprising Chino-American, 
has installed a miniature cannery, mod- 
ern, and immaculate. 


Chinese soup canning owes its begin- 
ning to another industry, many thousand 
times as large. During the past half 
century, can manufacturers have gone a 
long ways beyond their basic art of shap- 
ing tin cans at 350 a minute. They have 
built laboratories to test which metals 
and containers are adapted to which 
products, to diagram methods for proc- 
essing and improving every kind of can- 
ned food. They have engineered machines 
to fill cans and seal them. They have or- 
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ganized technical services to give young 
canning industries a boost, and that was 
how Herbert Yee got started. 

The founder of Mandarin Food Prod- 
ucts knew the delicate art of mixing 
Chinese soups, but the art of canning was 
as foreign to him as the East to the 
West. The technical staff of a can com- 
pany tested his recipes, and advised him 
how to pack them. They blueprinted a 
canning line for him, rented him equip- 
ment, and gave him the data he needed to 
maintain flavor in the canning process. 
Soon an ancient Eastern art and a West- 
ern production line science had formed 
a partnership. 

Herbert Yee went into business as an 
ex-GI. He had served 54 months as a 
radio operator, and for twenty of these 
months he had sweltered in New Guinea 
and the Philippines. The thought of can- 
ning Chinese soup didn’t inspire him 
until he was discharged in 1945, a 30 
year old veteran. 


CHINESE RECIPES 

China’s traditional soup recipes, he cal- 
culated, were tasted by Americans only in 
oriental restaurants of our large cities. 
The recipes were known only to a few 
select chefs who cooked for those res- 
taurants. But the delicious flavor of the 
soups, he continued, could appeal to a far 
wider audience. Proprietors of many eat- 
ing places would be glad to buy these 
complicated recipes ready-mixed in cans. 
Housewives, morever, would serve them 
as a delicacy for Saturday night guests. 
Yee saw a chance to broaden a small 
market via packaging. 

He enlisted his pretty wife, Jessie, and 
his brother, Bill to help him establish a 
soup canning business. Born in America, 
he had never seen the celebrated Man- 
darin Restaurant in Canton, China, but 
he remembered how his parents had de- 
scribed it, and decided to name his com- 
pany after it. 


Now that his company had a name, he 
turned to matters of production. His 
ignorance of canning know-how didn’t 
stop him. He had heard that can-makers 
were equipped to help small packers get 
their business underway. He submitted 
samples of his products to a can manu- 
facturing company which tested them, 
determined the cooking times and tem- 
peratures that maintained their peak nu- 
trition and flavor, provided him with 
basic canning equipment, and helped him 
organize a canning line. 

Today, Mandarin’s production is a com- 
bination of machine and hand techniques. 
Yee and his brother prepare vegetables 
by hand. They cut their meats by ma- 
chine. They pour all the ingredients of 
their soups into large vats where the 
soups are cooked for from one to three 
hours. After cooking, they pour the 
soups into 1 lb, metal containers which 
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pass through a standard “double seamer” 
which seals them. 


LUXURY CLASS 


Yee’s products are currently selling on 
the luxury market, but he expects that 
time and rising production will lower 
their costs. He hasn’t tried to expand 
via jobbers, but hopes to do so before 
long. “I have not wanted to go ahead too 
fast,” he comments, “for I’ve seen many 
small businesses fail because the owner 
over-expanded and exhausted his capital, 
My products are in the luxury class be- 
cause I have to import dehydrated oys- 
ters and vegetables from China, other 
vegetables from Cuba. Right now my re- 
tail price per can ranges from 70c to 
$2.00. When I’m in a position to finance 
increased production through jobbers, | 


— 
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Mrs. Jessie Yee is her husband's assis- 
tant. She takes orders for the soup which 
he mixes, packs, and delivers. 


anticipate that the greater volume will 
make price reductions possible.” 

The Mandarin recipes are as oriental 
as the rising sun itself. ‘“Gee-Mee” Soup 
contains pig tail, peanuts, mandarin 
orange peel, and other ingredients. The 
formula for “Tor-Young” Soup includes 
such exotics as fung-dong, bak-kee, gea- 
zee, chopped lamb and side pork. “Ling- 
Ngnow” Soup is flavored with lily root, 
beef, ginger and mandarin orange peel. 
To prepare, can, sell and deliver these 
soups, Yee usually works a ten hour day, 
and four hours on Sundays to accom- 
modate Chinese tradesmen on their day 
off. And while he works, a legion of new- 
comers in the canning trade are launch- 


(Turn to page 60) 
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FOR CANNERS— 


Uniform, Dependable Products 
for every operation 


CLARK STEK-0 CORPORATION 
Stek-O Hill, Rochester 13, N. Y. 


There is a distributor near you— Write for his name 


.-. there are finer servings at 
bigger savings ...and each 
product Quality-Controlled 
and Quality-Guaranteed to 
give complete satisfaction. 


PHILLIPS PACKING CO., INC., 
Cambridge, Md. 
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KETTLES 


WITH HYDRAULIC OPERATING CYLINDERS @ 


Free! New Technical Bulletins 


LEE METAL PRODUCTS CO. INC. 
419 PINE STREET ... PHILIPSBURG, PA. 


ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 


CAVA LE, 


PIEDMONT LABEL CO. INC. 


 LITHOCRAPHERS 


BEDFORD vIRCINIA 
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MICHIGAN CANNERS ELECT 


A. J. Rogers, General Manager of 
Cherry Growers, Inc., Traverse City, was 
reelected President of the Michigan Can- 
ners Association at the Fall Meeting 
held at Grand Rapids, December 10. 
Other officers were also reelected, which 
include: Harvey W. Norris, Crystal Can- 
ning Company, Frankfort, Vice-Presi- 
dent; and R. M. Roberts, Grand Rapids, 
Secretary-Treasurer. 


PIEDMONT AT THE 
CONVENTION 


Piedmont Label Company, Bedford, 
Virginia, will set up headquarters in 
Room 209 of the Madison Hotel at the 
Atlantic City Convention and will be 
represented by J. M. Davidson, R. L. 
James, W. A. Yowell, L. J. Thompson, 
J. A. B. Muhly and R. O. Dean. 


JOHN S. MORGAN DIES 


John S. Morgan, founder of the Mor- 
gan Packing Company, Austin, Indiana, 
died at his home in Austin on Tuesday 
night, December 21. Mr. Morgan, who 
was 90 years old, had been active till 
about two weeks ago, when he was taken 
sick. He is survived by his wife, Mrs. 
Mary Morgan, two daughters and one 
son, Ivan C. Morgan, seven grandchildren 
and eight great grandchildren, all of 
Austin, Indiana. 

Mr. Morgan founded the Morgan Pack- 
ing Company about 50 years ago. He 
was soon joined by his son, Ivan, and the 
firm has developed into one of the larg- 
est independent canners in the country. 
Active in the firm now are Ivan C. Mor- 
gan, his son Ivan H. (Jack) Morgan, and 
son-in-law T. N. Lyons. The company 
operates plants at Austin, Scottsburg, 
Brownstown, Columbus, Edinburg and 
Franklin, Indiana. 


STOKELY APPOINTS ALEXANDER 


T. C. Alexander has been appointed 
Manager of Chain Store Sales for the 
Stokely Division of Stokely-Van Camp, 
Inc. and for the present will devote the 
major portion of his time to contacting 
A & P Tea Company and Kroger 
branches. 


FLIPPIN PLANT BURNS 


The Calico Rock, Arkansas plant of the 
Flippin Canning Company was destroyed 
by fire on the morning of December 3 
with damage to the boiler room, plant 
equipment and several thousand cases of 
tomatoes, estimated at $25,000. The loss 
was partially covered by insurance. 
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NEWS AND PERSONALS 


HEEKIN HEADS CAN MFGRS. 


The Can Manufacturers Institute has 
announced the election of Dan M. Heekin 
as President of the organization for 1949. 
Mr. Heekin, President of the Heekin Can 
Company, Cincinnati, will return to the 
office he previously held as President of 
the Institute when it was first estab- 
lished in 1938. 


Mr. Heekin has been connected with 
the can industry for 38 years. During 
this time, he has taken an active part in 
the company which his father founded in 


DAN M. HEEKIN 


Cincinnati in 1901. A graduate engineer 
of Purdue University, Mr. Heekin spent 
four years in the plant as a laborer and 
later played an important role in develop- 
ing the technology of can-making. His 
particular talents have been directed to- 
ward the field of lithography in the 
printing of multi-colored designs and 
labels directly on the metal of a can. He 
became president of the company last 
year. He will replace Robert S. Solinsky, 
President of Cans, Inc., Chicago, who 
headed the Institute last year. 

The Can Manufacturers Institute has 
re-elected the following officers for next 
year: H, Ferris White, Executive Vice 
President, Clifford E. Sifton, Secretary 
and Treasurer. Harold H. Jaeger will 
continue as Advertising Director for the 
Institute. 


The Board of Governors of the Insti- 
tute includes: Richard Amundsen, Assis- 
tant to the General Manager, Refining 
Dept., The Texas Co.; C. H. Black, Exe- 
cutive Vice President, American Can Co.; 
Howard Braithwaite, Vice President, 
Crown Can Co.; R. G. Dahlberg, Presi- 
dent, Armstrong Paint & Varnish Works; 


THE CANNING TRADE 


E. F. Euphrat, President, Pacific Can Co.; 
D. W. Figgis, President, American Can 
Co.; T. C. Fogarty, Vice President, Con- 
tinental Can Co.; Dan M, Heekin, Presi- 
dent Heekin Can Co.; V. K. LeComte, 
President, LeComte & Co.; Sherlock Mc- 
Kewen, Secretary-Treasurer, Continental 
Can Co.; G. A. Milton, Sr., President, G. 
A, Milton Can Co., Inc.; E. D. Murphy, 
Vice President, National Can Corp.; P. E. 
Pearson, Vice President, Continental Can 
Co.; J. Howd Phelps, President, Phelps 
Can Co.; Theodore Phillips, Vice Presi- 
dent, Phillips Can Co.; R. C. Rosecrance, 
Vice President, J. L, Clark Manufactur- 
ing Company; R. S. Solinsky, President, 
Cans, Inc.; David Sterns, Treasurer and 
General Manager, Stern Can Co.; Rich- 
ard P. Swartz, President, Crown Can Co.; 
H. K. Taylor, Sr., President, Geo, D. Ellis 
& Sons, Inc.; R. C. Taylor, Vice Presi- 
dent, American Can Co.; C. L. Thompson, 
Chairman of Board and President, Na- 
tional Can Corp. 


REYNOLDS AT THE 
CONVENTION 


Because of the airplane crash of De- 
cember 4 which took the lives of Karl S. 
Reynolds and E. L. Kossow, officers of 
Reynolds Brothers, Sturgeon Bay, Wis- 
consin canners, it has been necessary for 
the firm to change its convention plans. 
The company will be represented at At- 
lantic City by Don W. Reynolds, who will 
make his headquarters in Room 826, 
Traymore Hotel, from January 14 to 19. 
The company will also be represented at 
the Frozen Food Convention to be held in 
Chicago March 6 to 10, and the National 
Food Brokers Convention in Chicago 
March 21 to 24. 


EDMONDS ON CONTINENTAL 
BOARD 


George P. Edmonds, President of the 
Wilmington (Delaware) Trust Company, 
has been elected to the Board of Direec- 
tors of the Continental Can Company, 
Carle C. Conway, Chairman of the Board 
has announced. Mr. Edmonds was fo'm- 
erly President of the Bond Crown and 
Cork Company of Wilmington, a wholly 
owned Continental subsidiary. 


MRS. FURHEMANN DIES 


Mrs. A. H. Fuhremann, wife of Al 
Fuhremann of Lanark, Illinois, passed 
away on December 17. Mr. Fuhremann 
was a member of the Fuhremann Can- 
ning Company, and along with his son, 
Howard Fuhremann, operated cannerics 
at Lanark, Illinois, Appleton and Berlin, 
Wisconsin, until the company’s canning 
interests were sold about a year ago. 
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YOU ARE INVITED TO VISIT THE 


GAMSE 
LABEL EXHIBIT 


BOOTH 15B 
NATIONAL CANNERS’ CONVENTION 
ATLANTIC CITY JANUARY 14-19 


IN ATTENDANCE 


WILLIAM A. GISSEL 


AND CALL AT BOOTH C4 
HERMAN GAMSE 
Exhibition Hall, Atlantic City 


during the 


NATIONAL CANNERS’ CONVENTION 
JANUARY 14 to 19, 1949 


Our line of Hulling Equipment is com- 


GAMSE LITHOGRAPHING CO., INC., 


GAMSE BUILDING 
BALTIMORE 2, MARYLAND 


plete and includes Viners, Viner Feed- 


FOR FLAVOR 


ers, Ensilage Distributors, Rotary Dirt 
Removers, Steel Viner Sheds, Viner 
Power Plants and Electric Generating 


Plants for lighting Viner Station. 


Hamachek Hulling Equipment is tak- 


ing an increasingly important part in the 


The great buy word for your label! 


production of canned and frozen peas 


and lima beans. 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


CORN CANNING EQUIPMENT 


Green Pea Hulling Specialists 
Established 1880 @ Incorporated 1924 


KEWAUNEE WISCONSIN 


SHAKERS | 


FLOTATION WASHERS—CREMOGENIZERS 
TRIMMERS —MIXE 
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G. F. APPOINTMENTS 


Wesby R. Parker, until now General 
Manager of Sales for the General Foods 
Corporation, has been named Vice-Presi- 
dent in Charge of the Sales Division. Mr. 
Parker joined General Foods in 1944 as 
Sales Manager for Grocery Products of 
Iglehart Brothers and has headed the 
company’s sales activities since January 
1, 1947. 


Bertram B. Warren, with General 
Foods since 1940, has been elected Trea- 
surer of the Corporation. He had been 
Assistant Treasurer since March of 1947. 


WILBUR COX MAKES CHANGE 


Wilbur Cox, formerly with the Marlo 
Packing Co. at the Decoto, California 
plant, has been appointed manager for 
the Kings County Packing Co., an old- 
established canning firm of Armona, 
California. A. R. Plummer has disposed 
of his holdings in this firm, but has made 
no announcement of plans for the future. 


DRY BEAN SUPPORT EXTENDED 


Price support loans and _ purchase 
agreements on 1948-crop dry edible beans 
will be available to producers through 
February 28, 1949, instead of through 
the previously announced date of Decem- 
ber 31, 1948, it was announced by the 
Production and Marketing Administra- 
tion of U. S. Department of Agriculture. 

This extension of time has been made 
because processing facilities in some 
areas are inadequate to condition the 
crop properly by December 31. The 1948 
crop of dry edible beans, estimated at 
20,833,000 100-pound bags, is the second 
largest on record. 


CALPAK PROMOTIONS 


O. E. Seegelken, who has been eastern 
divisional sales manager for California 
Packing Corporation for the past sev- 
eral years, has been upped to assistant 
general sales manager, and will make his 
headquarters in San Francisco. 

He is succeeded in the New York post 
by Ross B. Yerby, Jr., who has held vari- 
ous posts in the Calpak New York or- 
ganization for the past ten years. 


CONVENTION PLANS 


American Crabmeat Co., Boston, and 
North Atlantic Packing Co., Bar Harbor, 
Maine, packers of sea foods and pet 
foods, announced that they will be repre- 
sented at the NCA convention next month 
by Robert Kinney, president of North 
Atlantic, James Fazio, treasurer of 
American Crabmeat, Paul M. Jacobs, 
sales manager for both companies, and 
Arnold P. Mock, traffic manager of both 
companies. Headquarters will be at the 
Hotel Traymore. 
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PFIZER EXECUTIVE CHANGES 


John L. Smith, 


president of Chas. 
Pfizer & Co., Inc. announced today sev- 
eral changes in executive capacities of 
key personnel elected at the Board of 
Directors meeting on December 17th, at 
their Brooklyn, N. Y. headquarters. 


John E. McKeen, formerly Vice Presi- 
dent in charge of all of the company’s 
plants, has been elevated to the newly 
created position of Executive Vice Presi- 
dent. 


Fred J. Stock has been named Vice 
President in Charge of Sales. 


John L. Davenport, formerly Secretary 
and General Superintendent of the com- 
pany has been promoted to Vice Presi- 
dent in Charge of Production. 


John J. Powers, Jr., who has been As- 
sistant to the President, has been made 
Secretary of the company. 


These changes will better serve the 
company’s interest in meeting the cur- 
rent problems of management and to pro- 
vide for continued expansion, Mr. Smith 
says. At the same time, the changes place 
further responsibilities on the younger 
group of experienced Pfizer executives. 
These changes are consistent with the 
company policy of providing for the 
growth and development of seasoned 
young executives under the guidance of 
senior officers who are still active in the 
business. 


Mr. McKeen, who is a chemical engi- 
neer, joined Pfizer in 1926, was appointed 
Superintendent of Works in 1943, a Di- 
rector in 1944, and was made Vice Presi- 
dent in charge of all plants in 1945. 


Mr. Stock, whose background includes 
many years experience with the Wal- 
green Drug Co., was Chief of the Drug & 
Cosmetic Division of the War Production 
Board during the war. He came to Pfizer 
in 1945 and became a Director and Vice 
President of the company in 1945, 


Mr. Davenport, who is a chemical engi- 
neer, joined Pfizer in 1929, was made 
Superintendent of Works in 1945, and 
was elected a Director in 1946 and Secre- 
tary in 1948. 


Mr. Powers, an attorney, came into the 
company in 1941 as head of the Legal 


Department and was made Assistant to 
the President in 1945. 


Chas. Pfizer & Co., Inc., who for 99 
years have supplied fine chemicals to a 
variety of industries, has expanded tre- 
mendously since early in the war when 
they became one of the first 3 companies 
to produce Penicillin in commercial quan- 
tities. 


Twenty-five years ago the company de- 
veloped the first process for the produc- 
tion of Citric Acid by vegetative fer- 
mentation, and today is a leader in the 
production of a group of products by fer- 
mentation as well as by organic syn- 
thesis. 


DISTRIBUTORS NOTES: 


SYRACUSE BROKERS ELECT 


Officers elected by the Syracuse Food 
Brokers Association are Kenneth M., 
Stewart, H. H. Goslee Company, Presi- 
dent; F. Paul King, George A. Mendes 
Company, Vice-President; Edward §, 
Metz, E. S. Metz Company, Secretary; 
and Irving W. Myers, Whitcomb Com- 
pany, Treasurer. 


HEADS DETROIT BROKERS 


H. J. DeCrick, DeCrick Brothers Com- 
pany, was elected President of the De- 
troit Food Brokers Association at a re- 
cent meeting. Other officers are: L. E, 
Spoon, L. E. Spoon Company, Vice-Presi- 
dent; and W. G. Warnock, Warnock & 
McMahon, Secretary-Treasurer. 


HEADS BUFFALO GROUP 


Buffalo Food Brokers Association has 
elected Edgar F. Scholand as President; 
Norman L. Wilson, Vice-President; and 
James W. Logan, Secretary- Treasurer. 


GOODRICH HEADQUARTERS 


George C. Goodrich Company, Buffalo 
Food Brokers, will set up headquarters 
in the Brighton Hotel, Atlantic City, for 
the National Convention from January 
14 to 19. 


JANTZ HEADQUARTERS 


Fred H. Jantz & Company, Cleveland, 
Ohio food brokers, will make their head- 
quarters for the Canners Convention at 
the Mayflower Hotel, January 14 to 18, 


JOBBERS TO DINE 


Greater New York Wholesale Grocers’ 
Association will hold its annual dinner- 
dance at the Hotel Commodore on March 
26. 

Irving Moscovitz is chairman of the 
dinner committee for the 1949 affair. 


WIDENS FOOD OPERATIONS 


R. C. Williams & Co., Inc., pioneer New 
York wholesale grocers, announces that 
it will further expand its operations in 
the food distributing field, following dis- 
continuance of its jobbing operations in 
liquor. The company’s top brand is 
“Royal Scarlet.” 


NAMED EXCLUSIVE SALES 
AGENTS 


Parrot & Co., pioneer brokers and sell- 
ing agents of San Francisco, California, 
have been appointed exclusive selling 
agents for Pacific American Fisheries, of 
Terminal Island, California. This con- 
cern packs mackerel, sardines, tuna and 
anchovies, and has a very fine plant. 
“Doc” Puccinelli, who has a wide follow- 
ing in the fish trade, is president of this 
company, and is credited with its rapid 
growth. 
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NEW PROCESSED RICE 


Rice that will withstand the high tem- 
peratures and long cooking time of food 
processing without breaking down is now 
available in quantity to large-volume 
eanners, 


Bearing the trade name “Uncle Ben’s 
Converted Rice,” this product consists 
of high-quality, long-grain rice processed 
so that it never varies in uniformity and 
will cook up the same, hour after hour 
and day after day. It also possesses an 
inherent cleanliness that eliminates much 
time and labor in washing the rice pre- 
paratory to cooking. 

The special “Converted” process cre- 
ates a hard, glassy grain with a gelatin- 
ized surface, therefore, its adaptability to 
food processing. It can be used in soups 
or sauces or a variety of meat and vege- 
table preparations. Converted Rice also 
has a distinctive, pleasant flavor of its 
own. 


Many canners already know the im- 
portance of a low-cost specialty food to 
carry them over the out-of-season peri- 
ods on other products, and as a means of 
packing “seconds” and left-overs in a 
marketable form. This new rice, with its 
many advantages, should extend the 
value and practicality of the combination 
pack. 

When Converted Rice was first intro- 
duced, during the war years, Reader’s 
Digest called it “the first important im- 


provement in rice in 5,000 years.” By a 
process involving high pressures, steam 
and vacuum treatment, the long grains of 
rice used in Uncle Ben’s assume a hard, 
glassy appearance and a low starch and 
moisture content. This quality of hard- 
ness and gelatinization of the starches 
prevents congealing or breaking down of 
the rice in cooking. Each grain retains 
its individuality in the cooked product 
and does not “cast off” or precipitate 
milky fluids which sometimes obscure 
combinations of food with rice. 


Neither does this new rice require close 
watching in the cooking process as it 
will withstand longer periods of high 
temperatures than ordinary grains. 

Uncle Ben’s Converted Rice is the re- 
sult of long research and experimenta- 
tion by the two men who jointly brought 
it to the market. The process was de- 
veloped during the early years of the last 
war by H. G. Huzenlaub, an English 
scientist, and Gordon L, Harwell, a Hous- 
ton, Texas food man. All rice processed 
at that time was turned over to the 
armed forces and, for the next several 
years, it was subjected to rigorous tests 
by the U. S. Army Quartermaster and in 
service kitchens. It was found to be far 
superior in every way to any other rice 
used by army and navy cooks. 


The keeping qualities (it is highly re- 
sistant to infestation and weather) as 
well as the cooking advantages were 
noted, 


In the Converted Rice process, the 
rough rice is first thoroughly cleaned and 
microscopic air bubbles pulled out of the 
area between husk and kernel by vacuum 
treatment. A stepping in hot water pre- 
pares the inner kernel for a vitamin and 
mineral permeation procedure. High 
pressure, heat and vaccum treatment are 
applied before the milling and the fin- 
ished grain, after polishing, has a su- 
perior texture and the cooking advan- 
tages outlined above. 


In cooking, the glassy kernels fluff up 
and turn white, each grain plump, tender 
and separate. 


The most versatile food known to man, 
rice can be prepared over 500 different 
ways. Its ability to assimilate flavors is 
part of its versatility and Converted Rice 
adds to this its own pleasing flavor. 


PHILLIPS NAMES BROKER 


Phillips Packing Company, Cambridge, 
Md., has announced appointment of the 
Frank Price Company as its sales repre- 
sentatives for the metropolitan New York 
market. 


CAN-DENSED NEWS 


The Civil War, with its heavy demands 
for canned foods for the Union armies, 
had the greatest expanding influence of 
the canning industry during the 19th 
century. 


BETTER ENZYME CONTROL 
FAR LESS CAUSTIC ° 


FUGHT 


VEGETABLES 


BETTER BEETS 


DEHYDRATION LOSS CUT 
MORE OUTPUT -- LESS COST 


Ask for Bulletin R-3 


The sketch tells why BEETS, CARROTS, POTATOES scalded 
in the ALLAN Scalder are better—continuous, controlled 
Operation. Correct heat penetration, low cost trimming and 
inspection, plus close control of enzyme activity mean better 
products at lower cost with an ALLAN Continuous Scalder. 


Allan Iron & Welding Works, Inc. 
137 Murray St. Rochester 6, N.Y. 


DORN 


COMPANY 


Canned Food Products 


60 Hudson St., New York City 13 
Telephone: BArclay 7-1033-4-5 


CHASE NATIONAL BANK 


REFERENCES: 
MARINE MIDLAND TRUST CO. 
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NEW EARLY TOMATO 


“Gem” is the name given to a tomato 
introduced by vegetable crops specialists 
at the Experiment Station at Geneva, 
N. Y. which has proved notable for heavy 
early pickings where it is planted closely 
for canning production. The new variety 
is listed in the seed catalogs now coming 
from the press. 

Gem is not an early variety when mea- 
sured in terms of single fruits, according 
to Prof. W. T. Tapley its originator, but 
when planted closely, say 3 by 4 or 2 by 5 
feet, several clusters on each plant will 
ripen early, resulting in heavy pickings 
prior to the 10th of September. 

“Because of the small, compact-grow- 
ing vine with determinant growth and 
shortened branches, Gem can be set much 
closer than standard varieties,” says Pro- 
fessor Tapley. “The plants branch out 
early and set several fruit clusters at the 
center. On rich soil with abundant fer- 
tility, Gem has considerable vigor and the 
foliage furnishes sufficient plant cover. 
On poor soil, Gem makes a poor growth 
with little cover and might prove disap- 
pointing.” 

Fruits of Gem are deep, almost round, 
and are occasionally flattened on one 
side. They are medium to large and 
weigh 5 to 6 ounces. Unripened fruits 
are a light, uniform green color without 
the usual dark green at the stem end. 
The fruit ripens uniformly to a good in- 
termediate red and remains in good con- 
dition over a long period. Ripe fruits 
from several ciusters are usually ready 
to pick at one time. Gem is one of the 
easiest sorts to pick. 

When grown for canning, only well- 
colored fruits should be picked. Pickers 
frequently knock off fruits which are not 
fully colored, and these should be left to 
color up. Gem is suitable for home and 
market garden use and for the grower 
who wishes to obtain maximum yields for 
the canning factory early in the season. 


GROWING PEAS IN MAINE 


“How to Grow Peas for Canning and 
Freezing” is the title of Maine Extension 
Bulletin 352. On fertilization and liming 
the author states that lime is used more 
widely and in greater amounts in cen- 
tral Maine than in Aroostook County. 
Where peas are grown on dairy farms in 
the central part of the State, manure is 
used to build up organic matter. The ap- 
plications are usually made for the corn 
crop which comes before the peas. If 
manure is to be used directly for peas, it 
should be spread in the fall. Spring ap- 
plications make uneven maturity and ir- 
regular peas. If manure is used, 700 to 


800 lbs. of complete fertilizer such as a 
5-10-10, 6-9-15, or 5-7-10 should be broad- 
cast and harrowed into the soil before 
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the peas are seeded. In Aroostook County 
where some fine crops of peas have been 
produced without the aid of fertilizer, 
probably because of the residual fertil- 
izer left over from potato fertilization, 
there are indications that additional ap- 
plication directly to the peas should pay. 
It would appear to the author to be de- 
sirable to make moderate applications 
in order to maintain a high level of soil 
fertility and get good yields year after 
year. Recommendations at the present 
time call for 400 to 500 lbs. of a 6-9-15, 
5-10-10, or 8-12-20 fertilizer. This should 
be broadcast and harrowed in before 
seeding the peas. 


FROZEN FRUIT STANDARDS 
FILED 


A complete regulation and supporting 
arguments for proposed standards of 
identity and fill of container for major 
frozen fruits have been filed with the 
Food and Drug Administration by the 
National Association of Frozen Food 
Packers. These documents were filed with 
the government agency following lengthy 
hearings on standards held by the Food 
and Drug Administration this summer. 

In announcing the filing of the pro- 
posed regulation, a spokesman for frozen 
fruit packers stated that the industry 
proposals reflect careful consideration 
that has been given to problems of both 
the industry and of consumers. Packers 
are insistent that the regulation shall not 
be written in such a way as to guarantee 
an economic advantage to particular sup- 
plying groups or to control manufactur- 
ing procedures as such. The packer group 
has consistently maintained that the pro- 
posed standards must apply to the fin- 
ished product and not to methods of 
manufacture. 

In presenting arguments to support 
their proposed regulation, packers have 
called attention to the fact that consum- 
ers desire different degrees of sweetness 
in the finished product, and on that basis 


the industry has insisted on provision: 


in the standards for light sirup packs. 

They have also taken the position that 
labeling in the interest of consumers 
needs only show those facts which will 
permit the consumer to choose between 
different packages of the same item, and 
those facts which will influence the use 
to which the consumer will put the prod- 
uct. So far as other facts are concerned, 
the industry believes that the standard 
itself protects the consumer. 


Because many packers foresee the pos- 
sibility of important developments in the 
packing of frozen fruits and berries, the 
frozen fruit industry contends that pro- 
visions in the regulation must be care- 
fully considered so that these prospective 
innovations will not be restricted or pro- 
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hibited. Some related industries, the 
packer spokesman stated, seem eager to 
gain economic advantages at the expense 
of consumers and future development of 
the industry. 


FROZEN PINEAPPLE GRADES 


The Production & Marketing Adminis- 
tration has promulgated the first issue 
of Grades for Frozen Pineapple, which 
become effective 30 days after December 
25, the date on which they appeared in 
the Federal Register. 

In determining the grade, color, uni- 
formity of size and symmetry each re- 
ceive a maximum score of 20 points 
whereas absence of defects and character 
of the fruit each receive a maximum of 
30 points in the count. 

Copies of the Federal Register may be 
obtained direct froné the Superintendent 
of Documents, Government Printing Of. 
fice, Washington 25, D. C. 


GOOD COLOR IN STRAWBERRY 
PRESERVES 
+ 


Good red color in strawberry preserves 
generally means ¢ good strawberry fla- 
vor, a high vitamin C content, and a 
minimum of off-color development during 
storage. 

To insure good color in preserved 
strawberries care should be exercised to 
avoid excessively high temperatures dur- 
ing cooking. Equally as important is to 
cool the preserves as rapidly as possible 
65 degrees Fahrenheit or lower and to 
store them at temperatures below 60 
degrees. 

Studies on the loss of color in foods 
and its effect on quality are underway at 
the New York Experiment Station at 
Geneva where the food scientists have 
gained some basic information on color 
changes in strawberry preserves and 
how they may be controlled in the manv- 
facturing operation to insure a superior 
product. 

First of all, the Station scientists 
separated out the red coloring matter of 
strawberries, known as_ anthocyanin. 
They then developed a reliable and simple 
method for measuring red color changes 
in strawberry preserves. Off-color de- 
velopment, or browning pigment, as it is 
known, has proved more difficult to mea- 
sure. 

Differences in color, flavor, and other 
characteristics of strawberry preserves 
may be traced to differences in the fresh 
fruit itself and to methods of processing. 
Storage tests revealed that preserves 
held at temperatures below 60 to 65 de 
grees Fahrenheit underwent color deteri- 
oration very gradually. Preserves stored 
at higher temperatures lost their bright 
red color quite rapidly. 
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CANS HELP AIRCRAFT FIRM 
SOLVE ALTITUDE PROBLEM 


Many and varied are the uses that 
have been found for the ordinary Num- 
ber 2 tin can, but here’s one for the book: 
it’s now making an indirect contribution 
to the advancement of high-altitude 
flying. 

The Red Bank division of Bendix Avia- 
tion Corporation (Red Bank, N. J.) re- 
ports that it has used a Number 2 can 
and sea-level air in designing a new 
dynamotor housing which overcomes the 
difficulties heretofore encountered in the 


Sealed in a can High Altitude Dynamotor 
Uses Sea Level Air 


operation of airborne electrical equip- 
ment at extremely high altitudes. 

A dynamotor is a type of rotating 
transformer which supplies power for 
various electrical apparatus on aircraft. 

Since airborne electrical equipment 
wears out rapidly and loses efficiency at 
extremely high altitudes, the attainment 
of increasingly higher levels in the mod- 
en era of jets and guided missiles has 
created a major problem for manufac- 
turers. 

Bendix solved the problem by design- 
ing a new dynamotor, surrounding it 
with sea-level air, and then sealing it in 
atin can. As a result, no matter how 
high the dynamotor may be carried, it 
always operates under sea-level condi- 
tions and at sea-level efficiency. 


The reason for using a tin can is that 
it not only makes a good housing, but 
is economical. Bendix obtains it cans 
from the American Can Company, which 
estima'es they will withstand altitudes 
up to '00,000 feet before rupturing from 
press. e of the sea-level air. 


Her retically sealed glass terminals 
are p: vided in one end of the can and 
sealin. is accomplished with a standard 
machi ec having a modified chuck to ac- 
comm: late the terminals. 

The difficulties usually encountered 
with ) tating electrical equipment at ex- 
treme’ high altitudes is overcome by a 
lew « ynamotor designed by the Red 
Bank J.) division of Bendix Aviation 
Corpo ution. It is surrounded by sea- 
level i+ and hermetically sealed in an 
‘dina y tin can. Thus it always oper- 
“tesa sea-level efficiency. Pictured here, 
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at left, is a cutaway model showing how 
the dynamotor is mounted inside the can. 
Rubber bumpers prevent end play. At 
right is the finished product, with her- 
metically sealed glass terminals project- 
ing from one end. The tin can makes an 
efficient and economical housing. 


MARYLAND BROKERS ELECT 


At the regular meeting of the Mary- 
land Food Brokers Association held in 
early December, the following officers 


were elected: George C. Wilcox, Wilcox 


& Harrington, President; Edwin H. 
Jones, Howard E. Jones & Company, 
Vice-President; Albert N. Smith, A. N. 
Smith, Treasurer; and William R. 
Schmidt, Jr., Schmidt & Rodemeyer, Sec- 
retary. 

New Directors appointed are: J. 
George Winter, W. H. Bryan & Com- 
pany, and Harvey Coulson, Coulson & 
Company. William R. McClayton will 
head the special Speakers Committee, 
and Gordon Lyons the Presidential Gift 
Committee. 


The Keystone Strain Of 
RUTGERS w. pr. 
Widely used and known for its productivity and uni- 
formity. Leaves have been removed from the individual 
plant on our breeding farm to show the abundant set 
of large, smooth, solid globular fruit. 


BOOK NOW FOR 
CORNELI 


January 3, 1949 


" FOR TOMATO 


Rely on Corneli for THERE IS A FINE KEYSTONE STRAIN OF 
ALL Canner Seeds: CORNELI TOMATO TO MEET YOUR OWN REQUIREMENTS 

RUTGERS w. x.—Widely used for all pur- 
cLEANED| poses. 

CLEANED = 
Hybrid Sweet Corn ic ESTED —— Heavy producer, early 
INDIANA BALTIMORE-—Fine color, main 
TRADE MAQK crop. 

Carrot MARGLOBE w. z.—Combination canner- 
Cucumber a shipper. 
Onion SOUTHLAND w. z.—New Wilt immune, 
Spinach blight resistant. 
Tomato e And many others to fit special purposes. 


SPRING PLANTING 
COMPANY 
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WEEKLY REVIEW 


1949 PROSPECTS — Information 
reaching this desk from all sections of 
the country is so nearly in accord with 
a recent release of the National Food 
Brokers Association that any forecast of 
our own would be almost identical. Com- 
ing as it does from the Regional Lieuten- 
ants of the Association who are in con- 
stant touch with the market situation, 
and other food brokers in their section, 
this summary of prospects merits atten- 
tion and consideration. Here it is in 
full: 

“Good business in the food and gro- 
cery industry for the first half of 1949 
is predicted by representative food 
brokers located in most of the nation’s 
trading areas. This is the most impor- 
tant conclusion made from a study of a 
survey just completed by the National 
Food Brokers Association. The special 
survey queried the 108 Regional and 
Lieutenant Regional Directors who com- 
pose the Association’s field organization 
on the outlook for business conditions in 
their local areas. 

The great majority of brokers report- 
ing, more than 80% of them, believe that 
business in their areas will be good for 
the first six months of 1949, the period 
we asked about. The opinions expressed 
do not indicate a “wild boom” type of 
enthusiasm, but instead a healthy confi- 
dence of good business based on sound 
market conditions. There were a few 
scattered exceptions, with 10% predict- 
ing no improvement over the slowdown 
which existed in the early part of De- 
cember 1948, and 7% predicting a de- 
cline in business in their areas. 


The brokers report that there appears 
to be no chance of a change in the pres- 
ent policy of wholesale buyers to buy 
cautiously, largely on a turnover basis. 
Instead of large purchases for long peri- 
ods, buyers indicate to brokers that they 
will continue to buy more often, and in 
smaller quantities. 

Referring to inventories, the food 
brokers stated that although some whole- 
salers still had large stocks of certain 
items, most inventories were compara- 
tively lower than they had been in 
earlier months. The finances of most 
wholesalers were said to be on a sound 
basis. The policy of buying little for 
inventory purposes, noticeable during 
most of 1948, was followed even more 
closely in the closing weeks of the year 
because of year-end inventory taxes. 

With food inventories on such a basis, 
and retail foods sales continuing good, 
the level of wholesale purchases is ex- 
pected to pick up from the traditional 
year-end slowdown which prevailed dur- 
ing most of November and December.” 


CONTRARY—Just as 17 per cent of 
the brokers queried disagreed with the 
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opinion of the majority, there are others 
who don’t believe prospects are too 
bright. Our good friend William F. 
(Bill) Christel of the Valders Canning 
Company, Valders, Wisconsin, wrote us 
on December 28 as follows: 

“I always read with much interest 
your Editorials in “The Canning Trade” 
and I wish to refer especially to one in 
the December 27 issue, which is quite 
pleasing and encouraging. However, I 
must say that as far as the pea canning 
industry is concerned I think it is facing 
the most discouraging and alarming situ- 
ation I have noticed in my fifty-two 
years’ experience in connection with 
same. 

During the war, our government urged 
increased production and which was com- 
plied with to the extent that the normal 
production of about twenty million cases 
was increased to forty million cases and 
which is about fifteen million cases more 
than our country will consume in peace 
time, and that is the very situation our 
industry is experiencing right now. 
When the War ended Uncle Sam made 
no move or gave any advice how our in- 
dustry could get back on a sound basis, 
—how to get back to a sound reduced 
production program. And here we are, 
three years after the War, while many 
of the smaller, independent canners did 
curtail their production about 25% to 
50%, the ‘big shot’ heavy advertisers 
kept right on increasing their produc- 
tion, and that is the situation we are 
now in, and what do you think the out- 
come will be? 

It appears to me that unless a way can 
be found whereby a ‘damper’ will be 
put on the ‘big shots’ many of the smal- 
ler, independent canners will be forced 
out of business. We can never hope to 
establish anything like a stable market 
if all the present production facilities 
will be operated at full capacity.” 

We are ready and willing to admit 
that pea canners would now be in a pret- 
ty pickle had it not been for Mother 
Nature last June and July. And we’re 
also quick to say that unless some radi- 
cal changes are made in quality and mer- 
chandising effort, 40 million cases can’t 
be marketed in an orderly manner. We 
do believe, however, that due to the in- 
creased population and the increased per 
capita consumption since 22 million cases 
were generally agreed as the breaking 
point in the market, it should be possi- 
ble to sell profitably somewhere in the 
neighborhood of 30 million cases. Most 
of us are watching the trend to larger 
and larger units with apprehension and 
we’re not so sure the “big boys” them- 
selves are too happy about the situation. 
Consumers, however, have demonstrated 
a marked preference for the advertised 
label. Surely then, they cannot be criti- 
cized for basing their acreage on prob- 
able sales. 

Let’s rather look at it from the other 
angle. The angle that we have repeated 
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a thousand times but will do it again 
because it is the one sure way of meeting 
the competition of the bigger boys. 1, 
Pack quality—sure we know you can’t 
pack all fancies, but you would be sur. 
prised how many more you can pack. If 
you'll do that you can almost forget 
about No. 2 for no fancy quality is now, 
never has been, nor ever will be, in 
trouble. 2. Personal contact with your 
buyers and an advertising appropriation 
for local markets near home. On this 
second count you can lick your larger 
competitors to a frazzle. These two 
should be at the head of your New 
Year’s Resolutions. 


COMPETITION — Then there’s the 
statement of President Hartford of the 
Tea Company who predicts lower food 
prices in ’49 . This statement, as it ap- 
peared in the New York Journal of Com- 
merce, December 29 issue, is reproduced 
as follows: 

America’s farms and factories will 
produce as much food in 1949 as they did 
during the record production year of 
1948, and consumers will probably pay 
less for it, John A. Hartford, president 
of the Great Atlantic & Pacific Tea Co,, 
predicted here last night. 

“Food prices reached their peak in 
July and have declined steadily since 
then,” Mr. Hartford said. “In the case 
of our own prices, for example, conserva- 
tive estimates indicate that butter is 
down an average of 24 per cent from the 
year’s high, meat and eggs are down 17 
per cent, cheese 13 per cent, flour 15 
per cent, lard 29 per cent, oleomargarine 
15 per cent, soaps 16 per cent, and pro- 
duce 10 per cent. I think they will stay 
down and may go even lower, provided 
labor and transportation costs, which 
constitute a large part of the retail price 
of food, do not get out of hand.” 

Mr. Hartford cited two major defla- 
tionary factors in the food price picture; 
continued high production and “soft” 
markets; fewer consumer food dollars 
and greater competition for them. 


“Producers and distributors must ree: 
ognize that once again we have entered 4 
period when the purse as well as the ap- 
petite will determine what food, and how 
much of it, people will buy,” he said. 
“More and more consumer dollars are 
going into payments for houses, automo- 
biles, television sets and other things in 
short supply, and fewer dollars are 
available for food. 

“This means that 1949 will see keener 
competition for the consumer’s reducing 
costs through greater efficiency, ané 
profits will be cut all along the line.” 

Mr. Hartford said that a realistic ap- 
proach to the food price situation called 
for recognition of the following facts: 

People are eating 12 per cent more 
food than they did in the prewar yeal’s. 

People are eating more of the higher 
priced food items than they did in pre 
war years, particularly in the case 
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the lower income groups. National meat 
consumption, for instance, is up an aver- 
age of 15 to 20 pounds per person over 
prewar levels. 


Food retailing is the most efficient 
form of retailing. Today out of each 
consumer dollar spent for food, an aver- 
age of only 15¢ is required to cover all 
the retailers’ expenses, including his 
small profit. This compares with an 
average of 25c out of each food dollar 
that went for such expenses 15 years 
ago. 

Food retailer’s profit rate is the lowest 
of any retailers, ranging from lc to 4c 
on each dollar of sales, and is already 
being reduced. A & Ps profit rate of 
about 1.5¢ per dollar of sales last year, 
for instance, is substantially lower this 
year. 

Mr. Hartford said that keener com- 
petition will not only bring prices down, 
but will improve quality and service as 
well. 

“T think that 1949 is going to see tre- 
mendous progress in all these fields that 
make for improved quality and service 
and reduced costs,” he said. “They should 
benefit consumers, producers and distrib- 
utors alike. 

“The end of 1948 finds the entire food 
industry, from farmer to retailer, gen- 
erally in good shape. It is solvent. Its 
plant is in good condition and is rapidly 


being further improved. Its products are 
better than ever and it has proven its 
ability to turn them out and distribute 
them in great quantities. Its efficiency 
is at the highest point in its history. In 
no other country in the history of the 
world has this achievement ever been 
matched. 


“But inflationary forces are threaten- 
ing reduced markets for food products. 
This is the challenge that the industry 
must meet in 1949.” 


NEW YORK MARKET 


Buyers Busy With Inventory — Early Price 
Pressure Expected, Deflationary Influences 
Not In Evidence, However — Tomatoes 
Expected To Stiffen —- Beans Steady — Dis- 
tributors Cautious On Peas And Corn—Im- 
provement In Salmon Movement Looked For 
— Sardines In Doldrums — Better Tone To 
Citrus—West Coast Fruit Replacement 
Buying. 


By “New York Stater” 


New York, Dec. 31, 1948 


THE SITUATION — With year-end 
stock-taking holding the center of the 
stage, canned foods operations here were 


stagnant during the week, although there 
was considerable discussion pointing to 
the placing of some prompt shipment 
business during January. As might be 
expected, there were no important devel- 
opments pricewise during the week. 


THE OUTLOOK — Distributors will 
undoubtedly press for concessions in 
prices when replacement buying begins 
to develop some real momentum, probably 
relying upon canners’ anxiety to con- 
vert some of their carryover holdings 
into cash as a prime bargaining level. It 
is to be remembered, however, that none 
of the usual deflationary influences are in 
evidence, insofar as canned foods are 
concerned. Far from being lower, 1949 
production costs promise to be at least 
as high as those of the year just closing. 
In fact, in many instances, they will be 
higher. Too, distributors are not carry- 
ing any burdensome stocks, and so-called 
“pantry holdings” are not believed to be 
large, in contrast to conditions prevail- 
ing at the previous year-end. Thus, the 
immediate future of the canned foods 
market, from the price standpoint, will 
be determined to a considerable degree 
by the intestinal fortitude of the canners 
themselves. If they permit themselves to 
be stampeded into an orgy of price cut- 
ting, both the value of their 1948 pack 
carryovers and the stability of the 1949 
pack market will suffer tremendously. On 
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the other hand, where canner margins 
are unduly wide, or in cases where prices 
have reached the point where products 
are being “priced out of the market”,— 
which might apply, perhaps, to a few 
canned fish items,—concessions in price 
would be nothing less than enlightened 
self-interest on the part of the packer. 


TOMATOES — While a little price 
shading has been reported during the 
past fortnight, it is expected that the 
turn of the year will witness a stiffening 
in the market, with the trade looking for 
a $1.30 basis on standard 2s, f.o.b. can- 
neries. Aside from California, canner 
tomato holdings are not large, and high 
freight rates preclude much eastern 
trade buying from the Pacific Coast to- 
mato reserves. 


PEAS—Notwithstanding the more fa- 
vorable inventory position for canned 
peas, traders are not expected to take 
hold of the market to any extent until 
they have an opportunity to talk things 
over with their canners at Atlantic City 
in mid-January. The market locally was 
without feature this week. 


BEANS—Distributor holdings of beans 
are not large, and with canner offerings 
light, buyers are expected to continue in 
the market for replacements right along. 
The market is showing a steady tone on 
all grades. 


OTHER VEGETABLES—Distributor 
corn holdings at the year-end are re- 
ported ample for current and nearby re- 
quirements. Hence, the trade is not ex- 
pected to come back into the market in 
a large way for at least several weeks, 
and it is indicated that new buying will 
continue to be largely for top qualities. 
Canner offerings of spinach continue on 
the short side, and with trade holdings 
light, a continued fill-in demand is in 
prospect. 


SALMON — Distributors continue to 
work on current salmon holdings, but 
they will be forced to get their stocks into 
shape for the Lenten demand during the 
early weeks of 1949. Hence, the trade is 
looking for a moderate improvement in 
buying for Coast shipment. In view of 
the unsettled labor conditions in the 
transportation field on the Pacific Coast, 
buyers would do well to get their affairs 
straightened around, salmon-wise, well 
in advance of the actual period of heavier 
demand. 


OTHER CANNED FISH — The sar- 
dine market closes the year in the dol- 
drums. California production has soared 
to the point where some packers have 
suspended operations, due to the unfa- 
vorable market for the finished product, 
$8 per case being quoted on 1s ovals in 
tomato or mustard sauce, f.o.b. canneries. 
No further change has developed in the 
tuna situation, and trade interest is not 
active at the moment. 
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CITRUS—Reflecting higher raw ma- 
terial and container costs, the citrus mar- 
ket is taking on a better tone, and prices 
are steady at the increased levels made 
effective last week. Thus far, there have 
been no reactions, market-wise, to the 
government program for subsidizing ex- 
port sales of canned citrus juices. 


WEST COAST FRUITS—It is report- 
ed that a moderate volume of business 
has been closed in peaches, pears, and 
cocktail for shipment after January 1, 
and in some quarters increasing interest 
is reported in ’cots and cocktail, which 
have been lagging for the past few 
months. Retail demand for West Coast 
canned fruits, it is reported, has been 
running at levels beyond those which dis- 
tributors had anticipated, cutting into re- 
serve holdings in distributors’ ware- 
houses and making more urgent a deci- 
sion on replacement buying. 


CHICAGO MARKET 


Holiday Dullness Obtains But Buyers Not In 
Position To Remain Out Of Market—Ozark 
Spinach Moving Steadily—Citrus Holds Re- 
cent Advances — Some Tomatoes Moving, 
Little Juice—Applesauce Continues Strong 
—Cranberry Sauce Sold Well—Salmon 
Unchanged—Shipping California Fruits. 


By “Midwest” 


Chicago, IIll., Dec. 29, 1948 


THE MARKET—Business, of course, 
slowed down to a standstill the last 
couple of days before Christmas, with a 
number of the houses closing up entirely 
on Friday the 24th. On the other hand, 
it was surprising to note the amount of 
buying going on in Chicago during the 
first two or three days of the pre-Christ- 
mas week. Conversations with various 
buyers here confirm the fact that prac- 
tically none of them are in any position 
to stay out of the market for any ap- 
preciable length of time on most all can- 
ned foods commodities. 


OZARK AREA PRODUCTS — Some 
reasonably good quantities of Southern 
spinach moved the first part of the week, 
with No. 10 going at $6.00 f.o.b. factory, 
No. 2 at $1.25, No. 2% at $1.60 and No. 
1 at 90c. Buying on spinach has been 
rather steady since new crop came in and 
is expected to hold up well during Janu- 
ary. In the meantime mustard and turnip 
greens are still going at the same price 
they have held for a long time now, 85c 
on No. 2 and $3.75 on No. 10. Blackeyes 
are also selling in small quantities at 
$1.40 for the fresh and $1.15 for the dry. 


CITRUS JUICES —The citrus juice 
market continues to hold its recent ad- 
vance, with orange juice now being gen- 
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erally quoted at prices ranging ‘rom 
$1.70 to $1.80 for sweetened and.blended 
juice at around $1.65 to $1.70, also for 
sweetened 46 oz. So far as is known, 
there has been very little purchasing 
since the prices advanced but the pros- 
pects are for some good orders to be 
placed immediately after January lst 
and apparently, at least at this writing, 
the new price levels are going to hold. 
In the meantime grapefruit out of Texas 
is still being quoted at 65¢ for No. 2 and 
$1.40 for 46 oz., although information 
from Texas indicates that the growers’ 
price on grapefruit has advanced very 
materially, and will probably be reflected 
in price advances in juice within the very 
near future. 


TOMATOES—No. 10 extra standard 
tomatoes have been sold into the Chicago 
market in the past week at $7.25 deliv- 
ered Chicago while No 2 extra standards 
continue to hold around $1.55 to $1.60, 
and No. 2 standards at about $1.35. 46 
oz. fancy tomato juice is still quoted in 
a fair range of prices, running all the 
way from $1.90 up to $2.15, with the 
quality of the various lots also reported 
as having a good deal of variation. Toma- 
to juice, however, appears to be rather 
dead at the moment, and very little buy- 
ing has been done on it. 


APPLE SAUCE —Apple sauce con- 
tinues quite strong, at prices ranging 
anywhere from $1.35 to $1.50 for strictly 
fancy No. 2 out of the East, and around 
$6.25 for No. 10. Shipments against 
bookings taken earlier on lower price 
basis have been good recently, and a 
number of others are being set up for 
movement immediately after the first of 
the year. It is doubtful that any sub- 
stantial movement is taking place at the 
current price levels, inasmuch as there 
were some good sized bookings placed 
earlier, and these have not as yet been 
completed, although they probably will 
be in a course of a month or two. 


CRANBERRY SAUCE — Cranberry 
sauce sold well right up until the last 
minute, with the prices remaining un- 
changed at about $1.70 for the adver- 
tised brands, and around $1.40 from the 
independents. There has been somewhat 
of a price war on this item in town, with 
the advertised brands having appeared 
in newspaper advertising by chains at 
prices ranging down as low as 2 for 29¢, 
and this of course has contributed in 
good part to the good movement of this 
item taken as a whole. 


SALMON—Salmon continues unchang- 
ed, with reds at $27.00 to $28.00, pinks 
at $23.00 to $24.00, chums at $1:.00 to 
$20.00; No. 1 tall % chums at sround 
$11.50, % pink at around $15.00, and % 
red at around $19.00. Buying «1 this 
item, of course, has been conspicu us by 
its absence for the last several weeks, but 
is believed there will be some business 8° 
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ing on on some items not too long after 
the first of the year is behind us. 


CALIFORNIA FRUIT — Some fairly 
substantial shipments of this item are 
reported as canners move to clean up 
their bookings, practically all of which 
were taken for shipment up to December 
31st. In the meantime, on new purchases 
No. 2% choice sliced peaches are going 
at about $2.65 and No. 1 tall choice sliced 
at about $1.65, with supplies spotty and 
a little difficult to find. No. 2% stand- 
ard halves have been sold at $2.40 and 
8 oz. choice fruits for salad has been sold 
at $1.65. Fruit cocktail is still offered 
in all sizes at about the opening prices of 
around $1.35 for 8 oz. and $2.25 for No. 
1 tall choice and $3.80 for No. 2% choice. 
Apparently this year, in contrast to most 
of the recent years, fruit cocktail is go- 
ing to be available through the duration 
of the season, and reports from the trade 
here indicate that as compared propor- 
tionately with peaches it has not moved 
so well as it has been accustomed to in 
the last few years. Apricots are also of- 
fered at varying prices, running around 
95c for 8 oz. whole peeled, $1.55 for No. 
1 tall whole peeled, both choice, and re- 
ports from the trade are that apricots 
are moving quite poorly in spite of the 
fact that, compared to the other fruits, 
they represent the best value of the lot 
under the present price setup. 


CALIFORNIA MARKET 


Quiet Continues—Cold Weather Brings Out 

The Smudge Pots—Concessions By One Can- 

ner Not Generally Followed—Call For Small 

Sizes Of Fruits Can Not Be Met—Steady 

Business On Peaches Continues—Pear Pack 

—Stocks As Of December 1—Sardine Pack 
Greatly Increased. 


By “Berkeley” 


Berkeley, Calif., Dec. 29, 1948 

THE SITAUTION—The canned foods 
mar|:et continues quiet, with many canners 
paying more attention to getting ship- 
ping instructions and getting shipments 
unde» way than to booking new business. 
Man. of the earlier contracts signed by 
buye s called for shipments before the 
end ° the year and canners made every 
effo. to fulfill their part of the obliga- 
tion. Reports from distributing centers 
Indic te that stocks of wholesalers are 
not xcessively large, indicating that 


ther should be considerable buying in 
Janu ory. 


S$! OW - COLD—California came about 
as near to having a White Christmas as 
mM miny years. The mountain regions 
have had the heaviest snowfall in years 
and snow flurries have been reported 
fron Los Angeles and San Francisco. 
In s\ uthern California smudge pots have 
been put to use to protect citrus crops 
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and little damage has been done by the 
freeze. In general, fruit growers wel- 
come the cold snap as this kills off scale 
and gives trees a needed rest: Rainfall 
is still well below normal, but the heavy 
snows in the mountains suggest a better 
supply of water for irrigation than last 
year. 


FRUITS — The recent action on the 
part of one large California canner in 
making a special allowance of 50 cents 
a case on No. 303 fruit cocktail in a Janu- 
ary promotion event is being watched 
closely by the trade, but there are no 
indications that this will be followed by 
other canners. Fruit cocktail is not the 
firmest item in the canned fruit list, and 
buyers have not anticipated requirements 
as in former years, but canners feel that 
the large pack will move off without dif- 
ficulty. This same canner has made a 
slightly lower price on some items in 
Bartlett pears, but here again no other 
canner seems to have followed. Most of 
the sales in this market of late have been 
at $4.50 for No. 2%s fancy, $4.00 or bet- 
ter for choice and $3.75 for standard. As 
in most fruits, there is a call for small- 
size containers that cannot be met in full. 


Cling peaches continue to be one of the 
steadiest items in the fruit list, with 
some business coming in all the time. 
Especially interesting is the demand for 
sliced, with this extending through the 
list. Prices on this item at which sales 
have been made recently are: Fancy, No. 
2%s, $2.80; choice, $2.70, and standard, 
$2.40. Fancy No. 10, $9.50; choice, $8.85; 
standard, $8.00; water, $6.25, and solid 
pack pie, $6.00. 


PEAR PACK—tThe Canners League 
of California has released figures cover- 
ing the pear pack for 1948, the figures 
including a small quantity of pears from 
the Pacific Northwest packed in this 
State. Reduced to a No. 2% basis the 
pack amounted to 1,184,170 cases, con- 
sisting of No. 214, 553,142; No. 10. 279,- 
598; No. 2, 30,739; No. 303, 28,553; No. 
1 tall, 207,302; 8 oz., 102,805, and mis- 
cellaneous, 16,607. The pack by sizes is 
listed in actual cases. 


FRUIT STOCKS—Also from the Can- 
ners League are figures of California 
canners’ stocks of canned fruits as of De- 
cember 1, 1948, showing stocks on hand 
and the part of these unsold at that date. 
The figures on a No. 2%s basis are Apri- 
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FLEXIBLE STEEL 
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La Porte Flexible Steel Conveyor Belting keeps things moving 
smoothly and efficiently from bin to shipper. 
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Its strong, resiliant construction withstands the impact of 
loading and will not stretch out of shape .. . slip . . . weave or 
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MARKET NEWS 


cots, 3,072,824 cases, of which 1,950,631 
were unsold; sweet cherries, 47,916, with 
13,491 unsold; pears, 764,885, with 416,- 
011 unsold; freestone peaches, 984,357, 
with 537,881 unsold; cling peaches, 8,967,- 
598, with 3,381,902 unsold; fruits for 
salad, 514,869, with 143,927 unsold; fruit 
cocktail, 6,543,412, with 2,527,380 unsold, 
and mixed fruits, 101,120 with 72,741 
unsold. The movement of pears from 
June 1, to December 1, 1948 amounted to 
553,111 cases, which sales during this 
period were 854,942 cases. 


TOMATO PACK — Figures covering 
the 1948 canned packs of tomatoes and 
tomato products have also been brought 
out by the Canners League. The statis- 
tics are 100 per cent actual for all items, 
except tomato puree and tomato paste. 
Careful estimates have been made of the 
packs of canners not reporting. The pack 
of round tomatoes was 4,460,849 cases, 
while that of Italian tomatoes was 252,- 
113, making a total of 4,712,962 cases. 
The pack of tomato products was as fol- 
lows: tomato juice, 5,866,512 cases; to- 
mato puree, 969,064; tomato paste, 3,072,- 
212; tomato sauce and/or hot sauce, 
3,983,197; tomato catsup, tin and glass, 
4,626,050; tomato chili sauce, 322,655 and 
other tomato products 118,661. 


TOMATO STOCKS — Canners’ stocks 
of tomatoes on hand, sold and unsold, on 
December 1, amounted to 3,931,767 cases, 
made up of 3,780,624 cases of round to- 
matoes and 151,143 of Italian tomatoes. 
Unsold stocks amounted to 2,158,366 
eases, of which 2,047,312 cases were 
round tomatoes and 111,054 Italian. The 
movement of tomatoes from July 1 to 
December 1 totaled 2,260,991 cases, while 
sales amounted to 3,742,411 cases. Total 
stocks of tomato products on hand, sold 
and unsold, were: Tomato juice, 5,019,- 
654 cases, of which 2,737,256 were un- 
sold; tomato catsup, 4,220,129, with 
3,271,449 unsold; tomato chili sauce, 426,- 
780, with 337,143 unsold, and tomato 
sauce and/or hot sauce, 3,758,059, with 
2,498,352 unsold. Movement and sales 
figures for tomato products for the peri- 
od July 1 to December 1 were; tomato 
juice, movement, 2,835,431 and _ sales, 
4,505,912; tomato catsup, movement 
1,870,592, and sales 2,474,697; tomato 
chili sauce, movement 122,256, and sales 
192,332, and tomato sauce, movement 
1,166,064, and sales 2,207,102. 


The figures covering sales and move- 
ment bear out the contentions of canners 
in recent months that distributors have 
made substantial purchases but have 
been slow to take delivery of the goods 
they have bought. Some of this has been 
due to transportation but most of it is 
attributed to a desire to keep inventories 
as low as possible. 


SARDINE PACK—The pack of Cali- 
fornia sardines has now approximated 
two and a half million cases for the sea- 
son to date, or about a million cases more 
than a year ago. This greatly increased 
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output is responsible to a considerable 
degree for the softening of the price 
structure, whicn is about $3.00 a case 
lower on 1-lb. ovals than when the sea- 
son got under way, and about $6.00 lower 
than a year ago. Sales of this item have 
been made during the week at $8.00 and 
$8.50. Some canners are pointing out 
that the packing season is to end a month 
earlier than formerly so the total produc- 
tion may not greatly exceed that of last 
season. These are maintaining their 
opening prices of $10.50 to $11.00 a case. 
Pacific mackerel is now being offered 
quite generally at $7.50 a case for No. 1 
talls. 


GULF STATES MARKET 


Shrimp Production Drops Due To Cold 
Weather And Closed Season In Inland 
Waters—Oyster Production Also Off. 


By “Bayou” 


Mobile, Ala., Dec. 30, 1948 


SHRIMP—Production of shrimp drop- 
ped 2,556 barrels the week ending Decem- 
ber 17, 1948 over the previous week in 
this section as 4,917 barrels were pro- 
duced the week ending December 17 and 
7,473 the previous week. One of the rea- 
sons for the drop is the cold weather and 
the other is that it is closed season in 
Florida and Texas which prohibits the 
fishermen from fishing in the inland 
waters of these two states. They have 
to fish in the Gulf three miles off shore 
and only the larger boats venture out 
there as it is too hazardous for smaller 
craft. 


The canneries received 462 less bar- 
rels shrimp the week ending December 
17, 1948 than the previous week. 


Landings of shrimp for the week end- 
ing December 17, 1948 were as follows: 
Louisiana 3,277 barrels, including 2,817 
barrels for canning; Mississippi 671 bar- 
rels, including 85 barrels for canning; 
Alabama 124 barrels; Florida 290 bar- 
rels and Texas 555 barrels. 


Most of the shrimp produced were 
medium mixed with some small and large. 

No carload shipments of fresh shrimp 
have moved from this section in about a 
year, but only frozen shrimp are being 
shipped, which carry better to destina- 
tion. 

During the week ending December 17, 
1948 one car of frozen shrimp was ship- 
ped from Mississippi to Ohio and five 
cars of frozen shrimp from Texas—one 
car each to the following destinations: 
Illinois, Iowa, Washington, D. C., and 
two cars to Ohio. 

As reported by all Market News offices 
last week, total holdings of frozen shrimp 
increased 291,320 pounds and were ap- 
proximately 1,491,370 pounds less than 
one year ago. 


THE CANNING TRADE 


The 19 canneries in Louisiana, Mis- 
sissippi and Alabama reported that 4,416 
standard cases of shrimp were canned 
during the week ending December 18, 
1948 which brought the pack for the sea- 
son to 341,312 standard cases. 


OYSTERS—The mercury dipped just 
a “shade” below freezing point—32 de- 
grees—Sunday morning in Mobile, said 
Weatherman Frank T. Cole and pre- 
dicted “Considerable cloudiness and con- 
tinued cold, with moderate northeast 
winds on the coast. Not so cold in the 
afternoon.” 

“Cold, clear weather Sunday gripped 
most of the nation as a rebound from a 
snow flurry that brought a white Christ- 
mas to much of the country.” Associated 
Press dispatches showed. 

Southern Florida was virtually the 
only exception to wintery temperatures 
with a low of 64 reported for Miami. 

Snow fell early Sunday from the west- 
ern tip of Great Lakes to New York and 
Pennsylvania, the Associated Press re- 
ported, but cold was lessening in the 
northern plains and upper Mississippi 
Valley. 

Below freezing temperatures were felt 
as far south as Savannah, Ga., Mobile, 
Ala., and central Texas. 

Cold weather such as we are experi- 
encing in this area interferes with sea- 
food production as our fishermen are not 
equipped with clothing, boats nor gear 
to withstand subfreezing weather, so pro- 
duction drops. 


The weather had been moderate before 
Christmas and production of oysters in- 
creased 8,647 barrels the week ending 
December 17, 1948 over the previous 
week, as 19,722 barrels were produced 
that week and 11,075 the previous week. 

More of the canneries in Louisiana and 
some in Mississippi started canning oys- 
ters the third week in December and this 
accounts for some of the increase in 
oyster production. 

The 23 canneries in Louisiana, Ala- 
bama and Mississippi reported that 4,490 
standard cases of oysters were canned 
during the week ending December 18, 
1948, which brought the pack for the 
season to 9,891 standard cases. 


HARD CRABS — Louisiana reported 
that 57,880 pounds of hard crabs were 
produced during the week ending Decem- 
ber 18, 1948, which was 18,320 pounds 
more than were produced the previous 
week and the balmy weather we had that 
week was partly responsible for the hike, 
as crabs are a hot weather crustacean 
and they disappear during cold weather. 


CALKINS GETS WEST COAST 
ACCOUNT 


Calkins & Company, Inc., Chicago food 
brokers, have been appointed representa 
tives of the Bercut Richards Packing 
Company, Sacramento, California can- 
ners of fruits and vegetables. 


January 3, 1949 
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STOCK STATISTICS 


Figures released by National Canners 
Association this week show the following 
sock position for canned foods. 


SWEET CORN—Canners’ stocks of 
canned Sweet corn December 1, 1948 
totaled 19,563,565 actual cases compared 
with 10,665,585 cases the same date a 
year earlier. Shipments during Novem- 
her 1948 were 2,999,390 cases as against 
3632,521 cases during November 1947. 
Shipments for the season to December 1, 
1948 were 15,040,944 cases compared 
with 17,178,315 cases for the 1947 sea- 
gn to December 1. 


PEAS—Stocks of canned peas in can- 
ners’ hands December 1, 1948 amounted 
to 16,850,883 actual cases as compared 
with 19,215,453 actual cases the same 
date a year ago. Shipments during No- 
vember 1948 amounted to 1,659,179 cases 
as against shipments for the same month 
of 1947 of 1,620,286 cases. Shipments 
for the season June 1 to December 1, 
1948 were 15,405,099 cases compared with 
19,352,767 cases for the season to Decem- 
ber 1, 1947. The December 1, 1948 stocks 
wn the basis of 24/2’s amount to 16,043,- 
(00 cases as compared with 18,743,000 
cases in December 1947. 


BABY FOODS—Canners’ stocks of can- 
ned baby foods December 1, 1948 totaled 
48,396,000 dozens compared to 47,259,000 
dozens on the same date of 1947. Ship- 
ments January 1 through November, 
1948 totaled 114,780,000 dozens com- 
pared with 94,951,000 dozens for the 
same period of 1947. 


APRICOTS—December 1, 1948 stocks 
of canned apricots in canners’ hands 
totaled 3,248,720 actual cases. No com- 
parable figures were given in the report 
for 1947. Shipments for the season June 
1 to December 1, 1948 amounted to 2,451,- 
554 actual cases. 


RED PITTED CHERRIES—Stocks of 
red pitted cherries in canner’s hands De- 
cember 1, 1948 totaled 825,962 actual 
cases. Shipments during November, 1948 
amounted to 244,358 cases, while ship- 
ments for the season from July 1 to De- 
cember 1, 1948 totaled 2,726,248 cases. 


SWEET CHERRIES—Stocks of can- 
ned sweet cherries in canners’ hands De- 
cember 1, 1948 were 285,074 actual cases. 
Shipments for the season to December 1, 


1948 amounted to 709,407 actual cases. 


PEACHES—On December 1, 1948 
canners’ stocks of canned peaches 
amounted to 10,940,482 actual cases, or 
about half of the total supply. Ship- 


ments for the season to December 1, 1948 
amounted to 9,176,450 actual cases. 


PEARS — The pack of canned pears 
for 1948 totaled 4,141,729 actual cases of 
which Washington and Oregon produced 
2,747,383 cases, California 1,218,746 
cases, with other states accounting for 
the balance of 175,600 cases. Stocks of 
canned pears in canners’ hands Decem- 
ber 1, 1948 amounted to 3,162,939 actual 
cases, while shipments for the season to 
December 1, 1948 totaled 1,780,201 actual 
cases. 


CALIFORNIA TOMATO PACK — 
Figures released by the Canners League 
of California this week placed the 1948 
pack of canned tomatoes for the State 
at 4,712,962 actual cases of which 252,- 
113 cases were Italian style. 


California Tomato Juice pack totaled 
5,866,512 cases; Tomato Puree 969,064 
cases; Tomato Paste 3,072,212 cases; To- 
mato Sauce 3,983,197 cases; Catsup 
4,626,050 cases; Chili Sauce 322,655 
cases; and other tomato products 118,661 
cases. 


The above figures are 100% actual for 
all packs except tomato puree and tomato 
paste. The packs for these two products 
were respectively 99% and 86% actual 
and have been adjusted to 100% through 
careful estimates for canners not re- 
porting. 
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Eas! Brooklyn P. O. 


SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
BALTIMORE, MD. 


LEWIS 


953 E. 3rd. St., LOS ANGELES 13, CALIFORNIA 
28 Years of Efficient Sales Service 


COVERING ALL SOUTHERN CALIFORNIA 
CANNED FOODS 

Canners Featured Brands & Private Labels 

z0/ Complete Brokerage Service, Specialty Sales Force 


Represented at the Convention by: E. T. Aylesbury 
Room 250—HADDON HALL 
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D:AMOND CRYSTAL SALT 


DIVIS'°N GENERAL FOODS CORPORATION - ST. CLAIR, MICH. 
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Patented 
Write for Catalogue and further particulars 
MORRAL BROTHERS, INC., Morral, Ohio 


MORRAL DOUBLE CORN HUSKER 
With either steel or rubber 
Husking Rolls 
MAKE ALL YOUR CORN FANCY 
WITH THE MORRAL COMBINA- 
TION CUTTER & COMMINUTING 
MACHINE FOR OVER-MATURED 
CORN 


The fastest and easiest adjusted 
machines manufactured 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
VEGETABLES 
ASPARAGUS 


Scattered Stocks 
BEANS, STRINGLESS, GREEN 


MARYLAND 
Fey., Fr. Sliced, No. 1.60 
No. 10 8.25-8.75 
Ex. Std., Fr. Sliced, No. 2..1.20-1.40 
Ex. Std., Cut, No. 2 w.ssses 1.40-1.50 
No. 10 7.00-7.50 
Std., Cut, No. 2 1.25-1.35 
No. 10 6.50-7.00 
Ex. Std., Cut Wax, No. 2......000 1.60 
No. 10 7.50 
N. Y. Fey., Cut gr., 3 sv.....2.00-2.05 
4 sv. 1.95 
Ex. Std., 3 sv. 1.65 
Std., 5 sv. 1.40 
Fla., Fey., Fr. SL, No. 2.....0.1.524%4 
Ex. Std., Cut, No. 2 1.45 
No. 10 7.50 
MIDWEST 
No. 2, Fey., Cut, 3 sv. ........2.00-2.10 
No. 10 10.25-10.75 
No. 2, Ex. Std., Cut, 4 Sv.....004 1.45 
No. 10 7.50-8.00 
No. 2, Std., Cut, 4 SV. ccccccsssrseeee 1.40 
No. 2, Std., Cut, 5 sv. ... 1.30 
No. 10 6.50-7.00 
No. 2, Fey., Whole, 3 sv.....2.35-2.50 
No. 10 11.75-12.00 
No. 2, Fey., Whole, 4 8V. .....+..+.2.00 
No. 10 10.00 
Texas, Fey., Cut, 1, 2, 3 Sv... 1.75 
No. 10 8.50 
No. 2, Ex. 45 
No. 10 7.00 
No. 2, Std., Cut 1.25 
No. 10 6.00 
BEETS 
No. 10 5.50 
Mid-west, Fey., Cut, 

No. 10 5.25-5.75 
Diced, No. 2 1.20 
Sliced, No. 2 1.25 

CARROTS 
Md., No. 2, Diced ........0+0000 1.00-1.05 
No. 10 5.00 
No. 10 5.50 
Wis. No. 2, Diced . 1021.15 
No. 10 5.30 
No. 10 5.25 
CORN 
MIDWEST 
Fey., W. K., Gold., No. 2....1.70-1.75 
No. 10 9.25-9.50 
12 oz., Vac 1.30 
No. 303 1.25 
No. 10 8.25 
Std., No. 2 1.20 
Fey., C. S. Gold., No. 2........ 1.65-1.70 
No. 10 8.50-9.00 
No. 303 1.20 
No. 1 -95 
8 oz. .90 
No. 10 8.00-8.25 
Std., No. 2 1.15 
No. 303 1.10 
No. 1 -85 
No. 10 7.50 
EAST 
Fey., W.K. Gold., No. 2........ 1.60-1.65 
No. 10 9.50 
Ex. Std., No. 2 1.25 
No. 10 9.00 
Fey., C. S. Golden, No. 2......1.55-1.60 
No. 303 1.40-1.50 
No. 10 8.50 
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No. 303 1.85 
No. 10 8.00 

Std., No. 2 1.25 
No. 10 7.50 

Ex. Std., C.S. Wh. 

No. 2 1.45-1.55 

Std., C. S. White, No. 2......1.30-1.35 
No. 10 8.00 

N. Y. Fey., C.S. Gold., No. 1......1.15 
No. 2 1.75 

PEAS 

MARYLAND, ALASKAS 

No. 10 11.50 

No. 10, Foy., 8 BV. 

No. 10, Ex. Std., 2 sv. . ++4:8.50 

No. 10, 7.50 

No. 10 6.75 

No. 2, Ex. Std., Ungraded.......... 1.05 

Dio, 20, 6.75 

No. 2, Std., 4 sv. .... — 

Std., Ungraded, No. 1 
No. 2 -95-1.00 
No. 10 6.25-6.50 


Pa., No. 10, Ex. Std., 3 sv... —— 
MARYLAND, SWEETS 


5 sv. 7.75 
Ex. Std., No. 10, 5 sv...........6.60-6.75 
Fey., Ungraded, No. 303............. 1.15 
No. 2 1,25-1.50 
No. 10 7.75 
Ex. Std., Ungraded, No. 303.... —— 
No. 2 1.10-1.25 
No. 10 6.50 
Std., Ungraded, No. 2.......... 90- .95 
No. 10 6.00 
New York, SWEETS 
No. 2, Fey., 2 
3 sv. 1.90 
4 sv. 1.80 
No. 10 9.75 
No. 2, Ex. Std, 3 SV. 
No. 2, Ex. Std, 4 40 
No. 2, Ex. Std, & SV. 1.30 
Mipwest, SWEETS 


No. 2, Fey., 3 8V. 601.85 


No. 2, Fey., 4 SV. 
No. 2, Ex. Std., 3 sv. ..... 
No. 2, Ex. Std., 4 sv. ... 
No. 2, Std., 3 av. .... 
MipweEst, ALASKAS 
202250 
No. 10 11.25-11.75 
No. 10 8.75-9.00 
No. 2, Ex. Std., 3 SV. 1.40-1.50 
No. 10, Ex. Std., 3 sv. ........7.50-8.00 
No, 2, Ex. Std, 4 
No. 10, Ex. Std., 4 8V..... 


No. 10, Std., 4 sv. .............5.75-6.00 
N. W., SwEers 
No. 2, Fey., 1 sv. . 


522.20 


No. 2, Fey., 5 
POTATOES, Sweer, F.O.B. 


Fey., Syrupack, No. 2%%......1.80-1.85 
No 10 6.50 

No. 3, Vac. 1.65 

PUMPKIN 

Eastern, Fey., No. 2%4.......... .95-1.05 
No. 10 4.50 

Indiana, Fey., No. 2 ccs -70- .95 
No. 2% 1.00-1.25 


NO. 


CANNED FOOD PRICES 


SAUERKRAUT 
Midwest, Fey., No. 2........ -8716- .95 
No. 2% 1,00-1.10 
No. 10 3.70-3.80 
No. 10 4.00-4.25 
SPINACH 
No. 2% 1.80-1.95 
No. 10 6.75 
Calif., Fey., No. 2 
No. 2% 1.65 
No. 10 5.50 
No. 2% 1.60 
No. 10 6.00 
No. 10 5.25 
TOMATOES 
Tri-States, Ex. Std., No. 1..1.05-1.10 
No. 2 1.50-1.60 
No. 2% 2.25 
No. 10 7.50 
No. 2 1.30-1.45 
No. 2% 2.00-2.10 
No. 10 7.00-7.50 
Midwest, Std., No. 2 .......... 1.30-1.35 
No. 2% 1.90-1.95 
No. 10 7.00-7.25 
No. 2% 2.00-2.10 
No. 10 7.25-8.00 
Fey., No. 2 2.00-2.10 
No. 2% 2.75-2.85 
No. 10 8.00-8.75 
Bib Mes. 1.55 
No. 2 1.95 
No. 2% 2.40 
No. 10 8.50 
Std., No. 1 1.20-1.30 
o. 2 1,45-1.50 
No. 2% 1,80-1.85 
No. 10 6.60 
We. B 1.35 
No. 10 6.50-6.75 
80- .85 
No. 2 1.25 
No. 10 6.25 
TOMATO PUREE 
Md., No. 1, 
Spec. Grav. 1.045 ....... .80- .85 
No. 10 6.50-6.75 
Midwest, Fey., No. -80- .85 
No. 2 1.50 
No. 10 
TOMATO CATSUP 
Md., Ex. Std., 8 02. Bot..........00001.15 
14 oz. 1.50 
No. 10, Fey. 10.00 
Ind., No. 10 11.25 
14 oz., Fey., 1.70 
Calif., 14 oz 1.85 
No. 10 11.00 
TURNIP GREENS 
No. 2% 1.40 
No. 10 5.00 
FRUITS 
APPLE SAUCE 
Virginia, No. 2 1.30 
New York, No. 1.45-1.50 
Pa., No. 2 1.35 
APRICOTS 
No. 9.00-9.50 
‘No 2% 2.65 
No. 10 8.75 
No. 10 8.00 
No. 10, Water 5.50 
5.75-6.00 
BLUEBERRIES 
Maine, No. 2, Water............ 3.00-3.25 
No. 10 14.25 
CHERRIES 


Chotce, NO. 4.70 
Std., No, 2% 4.25 
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FRUIT COCKTAIL 
Fey., No. 1 T. 


5.25 
PEARS 
Calif. Bartlett, Fey., No. 214......4.50 
Std., No. 2% .... 
Fey., No. 10 ...... 14. 75-16, 25 
Choice, No. 10 .......... 
we. 2.70 
Choice, No. 7594.00 
No. 1 T 2.60 
3.25-3.50 
No. 1 T 2.40 
PINEAPPLE 
Haw., SIl., Fey., No. 3.25 
JUICES 
APPLE 


CITRUS, BLENDED 
Fla., Fey., 6 02z., ... 


46 02 
No. 10 
GRAPEFRUIT 
Fla., Fey., 6 oz. 
No, 2 .. 
46 oz. 
No. 10 
46 oz. 1.40 
ORANGE 
1.70-1.80 
No. 10 $.30 
PINEAPPLE 
46 oz. 3.25 
TOMATO 
46 oz. 2.35 
No. 10 4.00 
46 oz. 2.15-2.35 
Midwest, Fey., No. 2............1.051.10 
GB. .1,90-2.15 
4,254.75 
Calif., Foy., NO. 2 1.05 
No. 10 4.50 
FISH 
OYSTERS 


04,00 
SALMON (per case) 


Alaska, Red, No. 1 T.......27.00-28.00 
Med. Red, 14’s ...... cov 
Pink, No. 1 T... 00224.00 
(0-14.50 
Cohoes, No. 1 — 
Chums, No. 1 T... saved {!.00-20.00 
11).50-11.00 
SARDINES—PEr Case 
Calif., Ovals, 48/1 Ib., 
Tomato Sauce 3.00-8.50 
No. 1 T, Nat. .00-6,50 
Maine, Oil keyless.......... 3.00-8.50 


SHRIMP, Gutr 
No. 1, Pic., Small 


Medium 
J = 
TUNA—PER Case 
48/14’s, Light Meat ............ 6.25 
Albacore, Fey., White, 
0622.00 
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PEACHES 
Calif. Y.C., Fey., No. 
Choice, NO. 244 
: 
Std., NO. 10 
No. 2, Std, SV 1001.20 
No. 2, Fey., 2 SV. 
No. 2, Fey., 8 SV. 8001.90 
No. 2, Fey., 4 BV. 6001.65 
B.S.P., No, 2 Water 
No. 2, Heavy —— 
Fey., Cal R.A., No. 
- 


ovo orm 


Size 6x9, 380 Pages Beautifully Bound 


A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 


SEVENTH EDITION, COMPLETELY REVISED JULY 1946 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 


AND BUYERS 


Stamped in Gold 


All the newest times and temperatures .. . 
All the newest and latest products . 


Fruits Vegetables Meats Milk 
Soups e Preserves e Pickles e Condiments 
luices oe Butters e Dry Packs (soaked) 
Dog Foods and Specialties in minute detail, 
vith full instructions from the growing through 
9 the warehouse. 


“lL would not take $1,000.00 for my 
copy if | could not get another.” 
—a famous processor 


Used by Food Processors to check times, 
temperatures and RIGHT procedure .... 
by Distributors to KNOW canned foods .. . 
by Home Economists to TEACH the subject of 
food preservation. 


For sale by all supply houses and dealers 
. . or direct. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 


20 South Gay Street, 


MARYLAND 


380 pages of proven pro- 
cedure and formulae for 


everything ‘'Canable”. 
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CALENDAR OF EVENTS 


JANUARY 5-7, 1949— Anrual Can- 
nery Field Men’s Conference, Michigan 
State College, East Lansing, Mich. 


JANUARY 6-7, 1949—Annual Meet- 
ing, Northwest Canners Association, 
Olympic Hotel, Seattle, Wash. 


JANUARY 6-7, 1949—Annual School 
for Illinois Cannery Fieldmen, University 
of Illinois, Illini Union Building, Urbana, 
Illinois. 


JANUARY 8-16, 1949—National Fish- 
ing Show, Chamber of Commerce, San 
Diego, Calif. 

JANUARY 10-14, 1949—8rd National 
Materials Handling Show, Material Han- 
dling Institute, Convention Hall, Phila- 
delphia, Pa. 

JANUARY 11-14, 1949—Annual Meet- 
ing, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 


JANUARY 14, 1949—Winter Meeting, 
National Pickle Packers Association, 
Roosevelt Hotel, New York, N. Y. 


JANUARY 14-19, 1949—Canning Ma- 
chinery & Supplies Exhibit, Convention 
Hall, Atlantic City, N. J. 


JANUARY 14-20, 1949—Annual Meet- 
ing National Canners Association, At- 
lantie City, N. J. 


JANUARY 15, 1949—Annual Dinner- 
Dance, Canning Machinery & Supplies 
Association, Claridge Hotel, Atlantic 
City, N. J. 


JANUARY 16, 1949—Annual Dinner, 
7:00 P. M., Old Guard Society, Claridge 
Hotel, Atlantic City, N. J. 


JANUARY 17, 1949— Annual Ban- 
quet, 7:00 P. M., Young Guard Society, 
Hotel Traymore, Atlantic City, N. J. 


JANUARY 17, 1949— Annual Meet- 


ing, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 18, 1949—Fred Waring 
Show, 8:45 P. M., Canning Machinery & 
Supplies Association, Ballroom, Conven- 
tion Hall, Atlantic City, N. J. 


FEBRUARY 7-18, 1949—28th Annual 
Canners & Frozen Food Packers School, 
Oregon State College, Corvallis, Oregon. 


FEBRUARY 9-11, 1949—41st Annual 
Convention, Ozark Canners Association, 
Colonial Hotel, Springfield, Mo. 


FEBRUARY 14-15, 1949— Annual 
Meeting, Tennessee - Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 


FEBRUARY 15-17, 1949 — Technical 
School for Pickle and Kraut Packers, 
Michigan State College, East Lansing, 
Mich. 
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FEBRUARY 21-22, 1949 — Annual 
Meeting, Canadian Food Processors As- 
sociation, Hotel Vancouver, Vancouver, 
B. C., Canada. 


MARCH 4-5, 1949—37th Annual Con- 
vention, Utah Canners Association, Hotel 
Utah, Salt Lake City, Utah. 


MARCH 6, 1949, week of — Annual 
Meeting, National Association of Frozen 
Food Packers, Stevens Hotel, Chicago, 
Til. 


MARCH 9-11, 1949—Annual Conven- 
tion, Canners League of California, Casa 
del Rey Hotel, Santa Cruz, Calif. 


MARCH 16-28, 1949—Food Processors 
School, Ohio State University, Columbus, 
Ohio. 


MARCH 20, 1949, Week of — Annual 
Convention, National Food Brokers Asso- 
ciation, Chicago, III. 


APRIL 12, 1949—Annual Meeting, 
Monterey Fish Processors Association, 
Monterey, Calif. 


APRIL 25-29, 1949— National Fish- 
eries Institute, Inc., Edgewater Beach 
Hotel, Chicago, Ill. 


MAY 9, 1949—Spring Meeting, Pack- 
aging Machinery Manufacturers Insti- 
tute, Dennis Hotel, Atlantic City, N. J. 


MAY 29-JUNE 38, 1949—Annual Con- 
vention, U. S. Wholesale Grocers Asso- 
ciation, St. Louis, Mo. 


JULY 10-14, 1949—National Conven- 
tion, Institute of Food Technologists, 
Civic Auditorium, San Francisco, Calif. 


CHANEY JOINS MARQUARDT 


H. E. Brown, associated with Arthur 
C. Marquardt & Company, Inc., Cleve- 
land, Ohio food brokers, for the past 29 
years, is retiring from active business 
because of his health. 

On January 1 E. Bruce Chaney, Jr., 
with wide experience in the food field, 
will become associated with the company. 


OSWALD BOXER, INC. 


67 Wall St, NEW YORK 5, NV. Y. 
Tel. Whitehall 4-0693 


EXPORTERS OF CANNED 
and DRIED FOODS 


Will welcome additional accounts 
of Canners not represented in 
foreign markets. 


MR. YEE SETS UP A CANNERY 


(Continued from page 44) 


ing similar undertakings in canned spe. 
cialties. 
OTHER NEW PRODUCTS 

Since the war, a cavalcade of new 
labels has joined the specialty market, 
From Oysterville, Washington, a canner 
is distributing “Espy’s Own Oyster Stuff- 
ing,” something you can empty into a 
bowl, fluff with a fork, and pack into 
turkey, fish or cuts of meat. In Brook- 
lyn, New York, Silver Hill Products, Ine, 
have launched the first ready fried cod- 
fish cakes in cans. Out of Kentucky 
comes a canned version of “Burgoo” a 
dish which had been confined to the blue 
grass state for more than a century. 

In Seattle, another packer is steaming 
potatoes, ushering them through a ricing 
process at 1,600 pounds pressure and 
canning them pre-cooked under the label 
of “Speed-Tatoes.” Louisville, Kentucky, 
is the home of southern style chicken 
giblet scrapple in 10% ounce canned 
units. Soft shell crabs, fished out of the 
Gulf of Mexico, are moving north from 
New Orleans for a lubber’s market in- 
land, 

All this activity in canned food spe- 
cialties is working a sort of democracy 
within the grocery field. Can labels, 
which are ‘working hard to spread de- 
mocracy around the world, are national- 
izing local products at home. Can con- 
panies are equipped to boost the small 
businessmen, like Herbert Yee, who are 
undertaking it. And with this assistance, 
as Yee will tell you, setting up small 
seale canning production isn’t as difficult 
as it might seem. 


FRUIT PACKERS TO BUY THREE 
PLANTS 

Plans were announced December 29 
for the sale of $2,500,000 in stock to 
finance purchase of three fruit packing 
plants by the newly organized Pen-Mar- 
Va Fruit Packing Cooperative formed by 
fruit growers in Pennsylvania, Mary- 
land, West Virginia and Virginia. M. E. 
Knouse of Arendtsville, Pennsylvania, 
General Manager of the Northern Divi- 
sion of National Fruit Product, Inc., of 
Winchester, Virginia, is a member of an 
eight man temporary executive commit- 
tee setting up the new cooperative. 

The cooperative has taken options to 
buy the Peach Glen and Chambersburg, 
plants of National Fruit Product, Ine. 
and the Orrtana Canning Company 
plant, all in the Pensylvania fruit belt. 
It is expected that the stock sale will be 
completed by the first of February and 
operations at the plants will begin about 
April 1. For the stock issue $500,000 in 
common stock will be offered to frult 
growers in the four states and $2,000,000 
in 5% preferred stock will be offered the 
general public. 

The temporary Executive Committee 
of the cooperative includes Samuel Dil- 
lon and Stanley Fulton, both of Han- 
cock, Maryland, and Henry Miller of 
Paw Paw, West Virginia. 
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There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or need 
help, or a job. Whatever your needs, you will get good results 
from an Ad. on this “Wanted and For Sale” page. The rates, 
per insertion—Straight reading, no display—one to three times 
per line 40c, four or more times per line 30c, minimum charge 
per Ad. $1.00. Count eight average words to the line, count 
initials, numbers, etc., as words. Short line counts as a full 
line. Use a box number instead of your name if you like. Forms 
close Wednesday noon. The Canning Trade, 20 S. Gay St., 
Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


AT FIRST YOU CAN SUCCEED in getting good equipment 
immediately, reasonably. Stainless Kettles, Evaporators, Vac. 
Pans, Cookers, Stills, etc. Drum, Chamber, Spray Dryers for 
Dehydrating, Flaking and Freezing. Dicers, Slicers, Cutters, 
Choppers, Peelers; Homogenizers, Viscolizers; Washers, Blanch- 
ers, Canning Equipment. Filters, Filter Presses, Separators. 
Mixing Equipment for Solids, Liquids, Sifters, Screeners, Pulp- 
ers, Finishers. Packaging Equipment such as Fillers, Weighers, 
Cartoners, Labelers, Casers. Complete plants for sale. Send for 
list of food equipment just out. First Machinery Corp., 157 
Hudson St., New York 138, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No, 700 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Used Machinery in excellent condition; every- 
thing needed for processing Tomatoes; Catsup; Puree; Juices; 
Green Beans; Peas; Lima Beans; and Corn. Cook Room and 
Warehouse Equipment. Write at once for quotations on equip- 
ment interested in. W. T. Howeth, 1831 N. Cameron St., Har- 
tisburg, Pa. 


FOR SALE—1 Model 300 Unscrambler with Crate Dump for 
standard round crates for No. 2 cans, with motors and motor 
drives, for 220 v., 60 cy., 3 ph. A.C., complete with 12’ double 
elevator with motor drive. Machine never off of original skids. 
Bran’) new. Sampson Canning Co., Wisconsin Rapids, Wis. 


FO SALE—Two 80 hp. HRT Boilers, Ohio Standard tested 
for 1°5 Ibs. pressure, excellent condition; 40,000 gal. Water 
Towe:. Hammond Cannery, West Alexandria, Ohio. 


TR .DE IN YOUR UNNEEDED machinery on Bonded Truck 
Seale Juice Processing, Root Vegetable Cleaning, or Dewater- 
ing S-reens; Conveyors; Inspection Tables; and Bag and Box 
pilers. All new machines. Immediate delivery. More than 
400 ».ckers have Bonded machines. Bonded Scale & Machine 
Co, 1. Bellview, Columbus 7, Ohio. 

FO\: SALE—One used Tri-Clover Sanitary Pump, Model 2 
EJ, nickel alloy, with 3” intake and 2” discharge. Unit is belt 
driver. and has a capacity of 250 G.P.M., with a 20 ft. head at 
1750 ..P.M. Haxton Foods, Inc., Oakfield, N. Y. 
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WANTED and FOR SALE 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus used, rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging equipment as well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 


8474—W RAPPING MACHINE: (New) Hayssen Model 5-11. Complete 
with Westinghouse Electric Eye, Perforator, and 220V, single ph., 


60 cycle motor $1,925.00 
8486—WASHER: Wisconsin Flotation, for whule grain corn, Twin screws, 
full equipped. Used two seasons. Now equipped with new 1 HP 
U.S. Gearhead Drip-proof Motor complete with Magnetic Starter, 

3 phase 60 cy., 220 volt - 970.00 
8482—FILLER: 24 Spout International Rotary Vacuum Filler, fills ats. 
speeds up to 109 per min., all parts corrosion resistant. Serial 

RF 46 2,200.00 
8481—CAPPER: Resina-Model S, Serial #495, automatically caps Econ- 
omy pints, quarts and 12 oz. bottles with 28 millimeter CT Caps, 

adjustable speed to 60 per min. 1,320.00 
8510—SNIPPER: 1 - 36” Drum back stringless bean snipper, %” opening, 

good shape 580.00 

8550—PREGRADERS: (2) #6 Chisholm-Ryder, fine shape .............:.ce+00 310.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 


7070 N. Clark St. - Chicago 26, lll - Sheldrake 3313 


Machinery, Equipment and Supplies 


FOR SALE—Almost new fully adjustable Standard Knapp 
Labeler #9820 for % pint to quart bottles; % gallon jugs and 
cans up to and including gallons; available at once. Also full 
line Stainless Steel Kettles, Tanks, Agitators, ete. The Machin- 
ery & Equipment Corp., 533 W. Broadway, New York, N. Y. 


FOR SALE—66 White Cedar Wooden Beer Tanks holding 
6000 gallons each 13’ high 10’ dia. outside measurements, 214” 
thick staves. Now in use, make us an offer. Charles S. Jacobo- 
witz Co., 3080 Main St., Buffalo 14, N. Y. 


FOR SALE—Three 42” by 96” Berlin Chapman Retorts, one 
year old, new condition, complete. Whitten Bros. Co., P. O. Box 
652, Paris, Tex. 


FOR SALE—One Jumbo Crown Cork & Seal Crowner, motor 
driven, in excellent condition; one 5 pocket Ayars Pea, Bean and 
Whole Grain Corn Filler for #2 cans; 1 A.B. Rotary-worm type 
Tomato Washer; 1, single unit, Hansen Quality Brine Sepa- 
rator for separating mature peas and whole grain corn. Varney 
Canning, Inc., Roy, Utah. 


FOR SALE—1 Rapids Standard Power Booster Model RPB- 
15-12-34 complete with 18” tail section in excellent condition. 
Price $400.00 f.0.b. Bridgeville, Delaware. H. P. Cannon & Son, 
Inc., Bridgeville, Del. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4898, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—To buy Automatic Metering and Filling Equip- 
ment for packaging alcohol and lubricating oil with flexibility 
to handle 1, 4 and 5 qt. containers. Adv. 492, The Canning 
Trade. ‘ 
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FOR SALE—FACTORIES 


FOR SALE—Factory in Mid-Virginia fully equipped for to- 
matoes and peaches. All equipment in 1st class condition. R. R. 
sidings and good trucking facilities on U. S. Route 15. Plenty 
of labor available. Adv. 48138, The Canning Trade. 


FOR SALE—Tomato and Juice Canning Plant in the heart of 
Ohio’s best section for the production of quality raw stock. Thor- 
oughly modern equipment and buildings. Plant will handle 125 
to 150 cases. Write for details. Adv. 48139, The Canning Trade. 


FOR SALE—Canning Factory in Central Indiana, equipped 
for tomatoes and tomato juice. Good equipment and buildings. 
Capacity 1,000 cases tomatoes or 1,800 cases juice per day. Will 
sell on terms. Adv. 48140, The Canning Trade. 


FOR SALE—Modern Tomato Products Factory in New Jer- 
sey. Economical operation, railroad: also suitable for other 
products. Adv. 493, The Canning Trade. 


WANTED — FACTORIES 


WANTED—Canning Plant in good condition, small volume 
operation preferred. Prefer buying in Delaware, Maryland or 
Virginia area near crops grown for canning. Will consider 
buying all equipment without building. Give information as to 
terms, location and equipment. Adv. 491, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes, Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
Y. 


HELP WANTED 


WANTED—Capable Field Man experienced in tomato and 
pea contracting and growing. Excellent opportunity. Adv. 
48135, The Canning Trade. 


ATTENTION 
CANNERS - PACKERS - PROCESSORS - JOBBERS! 


We have AAAA rating buyers interested in 
large guantities of food items, paper pro- 
ducts, etc., for retail stores. Surplus stocks, 
odd lots, liquidating stocks of outstanding 
values. Merchandise to be standard grade 
or better in good condition. Wire or write. 


SURPLUS SALES 


1117 Mortgage Guaranty Building 
Main 1650 ATLANTA, GEORGIA 


62 


SMILE AWHILE—— 


There is a saving grace in a sense of humor 
Contributions Welcomed 


NO FOOLING 
The prisoner in the dock was worried when he saw 
twelve women in the jury box. He asked his lawyer, 
“Do I have to be tried by a woman jury?” 
“Be still,”” whispered his attorney. 


“I won’t be still,” replied the man. “If I can’t fool 
my own wife, how in the h - - - can I fool twelve strange 
women ?” 


Husband (shouting upstairs to wife): For the last 
time, Mary, are you coming?” 

Wife: “Haven’t I been telling you for the last hour 
that I’ll be down in a minute.” 


Pat was determined to pass by his favorite tavern on 
his way home. As he approached, he became somewhat 
shaky, but, steeling himself, he passed on. Then after 
going about fifty yards, he turned and said to himself: 
“Well done, Pat, me boy. Come back and I’ll treat ye.” 


Science Professor: “What always results when a 
Lody is immersed in water?” 
Coed: “The telephone rings.” 


NO SALE 


The man’s wife was spending the day in bed with a 
severe cough, and he was working in the yard on a 
large box. A neighbor passing by asked, “How’s the 
wife?” 

“Not very well.” 

“Ts that her coughin’?” 


“No, it’s a chicken coop.” 


Judge: “On what grounds are you applying for di- 
vorce ?” 

Mr. Brown: “Extravagance, your Honor.” 

Judge: “Extravagance? How’s that?” 

Mr. Brown: “She kept on buying ice after I had 
installed an electric refrigerator.” 


Betty: “Did you hear about the man who sat up all 
night trying to figure out where the sun went wien it 
went down?” 

Olive: “No, what happened ?” 

Betty: “It finally dawned on him.” 
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NATIONAL FOUNDATION FOR INFANTILE 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. ‘ 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, lll. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, I]l. 
Huntley Manufacturing Co., Brecton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 
United Co., Westminster, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS. 


Aseptic Thermo Indicator Co., Los Angeles, Cal. 


CONVEYORS AND CARRIERS. 

Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 

La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 

CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 


COOKERS, Continuous, Agitating. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il, 
A. K. Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, Pa. 


Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 
EXHAUST BOXES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Edward Renneburg & Son, Baltimore Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 


Central Machine Works, Inc., Philadelphia, Pa. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III, 
A. K. Robins & Co., Inc., Baltimore, Md, 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryger Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 


Edward Renneburg & Son, Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Iil. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Mchy. & Chem. Corp., Hoopeston, II!. 
Huntley Manufacturing Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 

Urschel Laboratories, Inc., Valparaiso, Ind. 


CAN MAKERS’ MACHINERY 


Lima-Hamilton Corp., Hamilton, Ohio 
COMMINUTING MACHINE 


W. J. Fitzpatrick Co., Inc., Chicago, Ill. 
United Co., Westminster, Md. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, I!!. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II! 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, I1!. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY 


CORN WASHERS AND SILKERS. 
Berlir. Chapman Company, Berlin, Wis. 
Chishiolm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Unite Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Iil. 
Edward Renneburg & Son, Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, I11. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. Md. 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F, Hamachek Machine Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chish~lm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


WA°HERS. 


Berlit hapman Company, Berlin, Wis. 
Chish |m-Ryder Co., Niagara Falls, N. Y. 
food | ‘chy. & Chem. Corp., Hoopeston, III. 
Hunt! Manufacturing Co., Brocton, N. Y. 
Scott iner Co., Columbus, Ohio 

A. K. obins & Co., Inc., Baltimore, Md. 
Unite: Co., Westminster, Md. 


PINEAPPLE MACHINERY 


i-Ryder Co., Niagara Falls, N. Y. 
hy. & Chem. Corp., Hoopeston, III. 
bins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


n-Ryder Co., Niagara Falls, N. Y. 
shy. & Chem. Corp., Hoopeston, III. 
ingsenkamp Co., Indianapolis, Ind. 
obins & Co., Inc., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Mad. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. ’ 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 

Planters Mfg. Co., Portsmouth, Va. 

Riverside Manufacturing Co., Murfreesboro, N. 
BOOKS, on Canning, Formula, Etc. 

A Complete Course in Canning 

The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 
United Container Co., Philadelphia, Pa. 
David Weber, Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsurgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Mfgrs. & Merchants Indemn. Co., Cincinnati, Ohio 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
National Starch Products Co., New York, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City. 


SEASONINGS 
Product Advancement Corp., Benton Harbor, Mich. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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THE BOOK YOU NEED !! 
“A Complete Course in Canning” 
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FIZER high standards of quality are reflected 


in many carefully-formulated food prepara- 
tions used regularly by the American housewife. 
When she’s baking at home, it’s likely that the 
flour has been fortified with Pfizer Enrichment 
Concentrates supplied to the miller and containing 
the required thiamine, riboflavin, niacin and iron. 
The lard she uses may contain Pfizer Citric Acid 


to help prevent the development of rancidity. 


When she spreads jams and jellies on the sand- 
wiches she prepares she is probably using Pfizer 
Citric Acid and Pfizer Tartaric Acid. For these are 


the acidulants preferred by many manufacturers 
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who place the greatest importance on uniformly 
high quality. 


There are many ways in which we at Pfizer can 
help you serve the nutrition-wise housewife. Write 
us for details on these. Chas. Pfizer & Co., Inc., 
81 Maiden Lane, New York 7, N. Y.; 211 E. 
North Water Street, Chicago 11, Illinois; 605 
Third Street, San Francisco 7, Calif. 


Manufacturing Chemists Since 1849 
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You see pictured above a 100 acre 
field of Bonneville Peas... part of Rogers’ large 

acreage in Montana. A quality pea 
for the canner. 


BONNEVILLE (Rogers) 68 Days 


Vine is 28 inches long and medium dark. Pod 3% inches 
long, light, blunt and double. Seed of medium size and 


wrinkled. Wilt resistant. 


ROGERS BROS. SEED COMPANY 


308 West Washington Street 
Chicago 6, Illinois 
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